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Our  Refineries  produce  a  wide  range  of  the  highest  quality 
Glucose — both  Liquid  and  Powdered — for  the  food  and 
beverage  industries. 


Our  Technical  Advisory  Service  is  freely  available  to  deal 
with  problems  on  the  use  of  Glucose,  Sugars,  and  Starches, 
and  is  ready  to  assist  in  the  planning  of  Bulk  Installations. 


Brown  &  Poison  Ltd 


CARAMEL  .  INVERTS  .  SYRUPS 


FLO-SWEET”  LIQUID  SUGAR 


F-QT  4 

ifJV  1 

A 

‘  NATIONAL  ’ 

Standard  Lines  include : 


Mineral  Water  Bottles 

Cordial  Bottles 

Vinegar  Bottles 

jamjars 

Meat  Paste  Jars 

Olive  Oil  Bottles 

and  a  wide  range 
of  Pharmaceutical 
Glass  Containers. 


Glass  Outsells 

‘"'■NATIONAL 


Glass  Excels 


We  should  also  welcome  enquiries  for 
Glass  Containers  specially  designed 
to  your  requirements. 

Shelf  Testing  Service  at  your  disposal 
to  test  customers’  reactions. 

Particular  People  always  say  ‘NATIONAL’  for  Quality  in  Glass  Containers. 


Independent  Research  at  self-service 
stores  has  shown  that  when  identical 
products  are  offered  in  Glass  Containers 
and  in  an  alternative  pack  side  by  side. 
Glass  outsells  the  other. 

May  we  send  you  full  details  of  this  most 
enlightening  Research  ? 


SEE  HOW  GOOD  THINGS  ARE  IN  GLASS 


NATIONAL 

GLASS  WORKS  (YORK)  LTD 

FISHERGATE,  YORK.  Tel!  YORK  23021 

London  Office  : 

CAROLINE  HOUSE,  55-57  HIGH  HOLBORN. 
LONDON,  W.C.1.  Tel.  HOLBORN  2146 
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I  oodtech  have  the  largest  range  of  food  processing  equipment  in  the  world,  backed  by  expert,  practical 
knowledge  of  factory  layout  and  production  methods.  You  can  be  sure  of  getting  the  right  equipment 

and  the  best  advice  if  you  go  to  Foodtech. 


The  Foodtech  Cut/Mixer 


Foodtech 
Automatic  - 
Filler  &  Linker 


high  speed  (1,000  4.(XX)  r.p.m.  as  desired) 
heavy  duty  chopper  and  emulsifier. 
I  Accepts  any  kind  of  frozen  meat 

I  other  materials,  cuts 
■iii^  I  cleanly  into  particles 

(coarse  cut)  or 
1^^.  produces  a  smooth 

^  1b  AIA  emulsion.  Also  chops 
and  blends  fruit, 
vegetables  and  butter. 
Bowl  capacities  from 
20  lb.  to  800  lb. 


Model  A.  1 :  60  lb.  capacity,  ' 
120  sausages  per  minute. 
Straight  filling  tool  £639 
delivered.  A.L.80:  176  lb. 
capacity.  Up  to  200  sausages 
per  minute  linked  and  weighed 
also  straight  filling — air,  water 
or  hydraulic — from  100  lb.  to 
440 lb. capacity  £930 delivered. 
A.L.200:  440  lb.  capacity 
£1,418  delivered.  Also  avail¬ 
able  in  many  other  sizes. 


Foodtech 

LtuRBOMAT 


Foodtech 

Automatic 

Feed 

Mincer 


K.S.  Universal 
Mincemaster 


Over  200  satisfied  users  of  this 
machine  in  the  U.K.  alone, 

Accepts  all  foodstuffs — 

even  the  toughest— 

and  reduces  in 

seconds  to  a  smooth 

uniform  mix  that  remains  consistent 

for  more  binding  power  and  better 

colour. 


High  speed  fully  auto¬ 
matic  Mincer.  Outputs 
up  to  6  tons  per  hour 
withonly  I8h.p.  Smaller 
models  in  many  sizes. 


NOT  JUST  BUY 
MACHINERY 

"k  Go  to  Foodtech  and  get  Foodtech  Service  as  well, 
k  Choose  from  a  complete  range  of  food  processing  machinery 


Foodtech  Ltd 


581a-581b  Green  Lanes,  Harringay,N.8 
Telephone :  MOUntview  2226 
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ITfilter  doth 


Supplied  in  a  variety  of  weights 
and  weaves  in  the  roll  or  made 
up  to  fit  any  type  of  Filter 
Press.  Centrifuge  bags  and 
shapes  of  all  descriptions.  In 
Cotton,  Nylon,  Terylene, 
P.V.C.  and  other  fibres. 
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Chemical  Engineers 

CARPENTERS  ROAD,  STRATFORD,  lONOON,  E.IS  (« li™.)  r,/.,,.™: 


Australia 

SWIFT  A  CO.  (PTY.)  LTD., 
Geelong  House,  26-30  Clarence  Street, 
Sydney,  New  South  Wales. 

Tel.  BX  1831 


OVERSEAS  AGENTS 

Canada 

DOMINION  SCOTT  BARRON  LTD., 
629  Eastern  Avenue, 

Toronto  6. 

Tel.  HO  1-9239 


South  Africa  A  Cantral  African  Ftdtration 
THE  DRYDEN  ENGINEERING  CO.  (PTY.)  LITJ., 
Preston  House,  P.O.  Box  81$. 

Selby.  Johannesburg. 

Tel.  I - 


.  83S-54SI 
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It  is  an  established  tenet  of  selling  that  the 
best  results  occur  when  the  prospect  can 
get  a  good  look  at  the  product.  How  better 
to  achieve  this  than  by  glass  packing?  Glass 
enables  food  to  exert  its  natural  appetite 
appeal  on  the  housewife.  She  trusts  glass 
because  she  can  see  not  only  the  quantity  of 
the  product  she  is  Interested  in,  but  also  the 
quality.  She  relies  upon  glass  not  to  affect 
the  flavour  of  the  food  it  is  protecting.  When 
you  really  think  about  it  ...  no  wonder 
housewives  prefer  goods  packed  in  glass. 
Something  new  is  always  happening  in 
the  lively  glass  container  industry.  If  you 
have  a  packaging  problem,  your  Glass  Manu¬ 
facturer  will  be  happy  to  discuss  it  with  you. 


Prove  It  with  a  Practical  T est 
on  your  own  Products 

Use  the  Glass  Container-Acceptance  Testing  Service  to 
test  consumer  reaction  to  new  pack  designs  btfort  they 
go  Into  mass  production — in  any  or  all  of  the  following 
progressive  stages:— 

DE8I0II  PREFEKEHCE  TE8TI1I0  Any  new  design  can  be 
tested  on  a  consumer  panel  of  400  families. 

COSTAniER  HI  USE  TESTDIO  The  new  container  and  Its 
product  can  be  tried  out  in  actual  use  in  the  home. 

SHKI.P  tESTIHO  The  sales  appeal  of  a  new 
container  can  be  tested  under  real  store 
conditions. 


Further  details  of  this  service  are  contained 
In  a  booklet  which  you  can  get  from  your 
Glass  Manufacturer  or  from 
the  Federation. 


See  how  good  things  are  In 


THIS  IS  AN  ADVERTISEMENT  OF  THE  GLASS  MANUFACTURERS’  FEDERATION  •  IS  PORTLAND  PLACE  •  LONDON  W1  •  TELEPHONE :  LANGHAM  6852 
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INGONTROL 


Most  food  cooking  and  cooling  processes  can  be  brought  under 
control  simpi))  and  economically  by  installing  a  Cambridge 
Thermometer  Regulator  (or  Gas  Regulator).  The  cost  is  cer¬ 
tainly  low  when  related  to  the  cost  of  waste  incurred  when 
proper  control  Is  lacking,  and  the  performance  of  this  instrument 
is  comparable  with  complex  apparatus  costing  very  much  more. 
The  illustration  shows  the  simple  and  sturdy  construction  of  the 
instrument,  which  consists  of  a  Cambridge  4-inch  dial  thermo¬ 
meter  with  contacts  (set  with  a  key)  and  an  associated  relay  unit. 


This  controller  is  completely  self-contained  and  measures  only 
7i  ins  X  5i  ins  x  51  ins.  Yet  it  can  incorporate  a  relay  of  not  less 
than  20  amps  capacity  within  the  case.  Installation  is  simple  and 
involves  the  connections  of  only  5  wires  at  most  to  the  mains 
supply  and  to  the  source  of  heat.  A  wide  variety  of  bulbs  to 
suit  various  applications  is  available.  The  modest  cost  of  the 
Cambridge  Thermometer  Regulator  brings  “control"  to  the 
smallest  manufacturer.  Write  for  List  276R.  for  future  publications 
ash  for  Mailing  Form  RI4I61. 


THERMOMETER  REGULATORS  (and  gas  regulators) 


CAMBRIDGE  INSTRUMENT  COMPANY  LIMITED  13  GROSVENOR  PLACE  LONDON  SWI 
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ROCHE  Ascorbic  Acid  BP 


VITAMIN  C 

Roche  Pure  Vitamin  C — 

^  Has  demonstrated  its  value  in  preserving  natural  colour  and 
flavour  in  frozen  fruits. 

^  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed 
juices— Citrus,  Apple,  Pineapple  and  Tomato. 

In  cured  meats,  can  significantly  reduce  curing  time,  give  more 
uniform  colour  and  help  to  maintain  better  colour  and  flavour 
during  storage,  distribution  and  display. 

Full  Information  from 


ROCHE  PRODUCTS  LIMITED,  IS,  MANCHESTER  SQUARE,  LONDON,  W.1.  Telephone;  Welbeck  S566 
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PREBREAKERS 
AND  DISINTEGRATORS 
FOR  SIZE 
REDUCTION 


DISINTEGRATORS  are  heavy  duty,  high  speed  machines 
which  produce  uniform  particle  size  from  materials  in  the 
small  or  medium  range.  The  input  can  be  fine  to  coarse,  wet. 
moist  or  dry.  An  integral  prebreaker  can  be  fitted  as  a  feeder 
to  give  preliminary  size  reduction.  A  special  feature  is  that 
maintenance  is  particularly  easy  and  screens  can  be  replaced 
very  quickly  when  worn,  or  it  is  desired  to  change  the  gauge. 
The  exclusive  Scott-Rietz  differential  discharge  enables  re¬ 
sistant  or  tramp  materials  to  be  automatically  separated 
from  the  product. 

Advantages  are  even  size  of  product,  minimum  operating 
costs,  easy  access  to  the  machine  and  special  differential  dis¬ 
charges  for  tramp  material. 

Scott-Rietz  machines  are  manufactured  in  Great  Britain 
under  licence  by  George  Scott  &  Son  (London)  Ltd. — one  of 
the  Balfour  Group  with  its  comprehensive  Research  and 
Development  Centre. 

For  further  delaib  please  write  to: 

GEOROE  SCOTT  &  SON  (LONDON)  Ltd. 

Head  Office  A  Works:  Levrn,  Fife,  Scotland,  Telephone:  Leven  344 
Telegrams:  Niohate  Leven,  Fife. 

London  Office:  Artillery  House,  Artillery  Row,  Westminster,  S.W.I 
Telephone:  Abbey  2121 


PREBREAKERS  are  heavy  duty  machines  utilizing 
low  torque  and  low  speeds  and  are  designed  for  heavy 
crushing,  skin  shredding,  hogging,  and  pre-treatment 
of  larger  particles  before  disintegration.  The  material 
fed  into  the  hopper  is  crushed  by  rotating  hammers  in 
conjunction  with  anvils  fixed  to  the  base  of  the  trough. 
Advantages  are  eveness  of  product  size  giving  maximum 
charge  to  cooker,  and  minimum  process  time,  low 
power  consumption,  slow  operating  speed,  high 
throughputs,  minimum  maintenance  costs. 


Other  companies 
in  the  Balfour  Group 

Henry  Balfour 
A  Co.  Ltd. 


Enamelled 
Metal  Products 
Corporation 
(1933)  Ltd. 
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STOKES  &  DALTON  LTD.  VICTORIA  SPICE  MILLS,  LEEDS  9  Tel.  31701  (10  linesi 
LONDON  SHOWROOMS:  DALTON  HOUSE.  85  CHARTERHOUSE  STREET.  SMITHFIELD.  LONDON 


Fills  and  links  sausaf  as  at  spaads  from  75  to  1 50  portions 
par  minuta.  Machanism  complataly  isolatad  from  tha 
sausafa  maat — aftar>claaninf  is  simpla. 


Maat,  larfa  or  small,  frozan,  chiliad  or  soft  is  cut  with 
spaad  and  pracision.  Spacially  positionad  narrow  knivas 
raduca  friction  to  a  minimum,  tharaby  kaapinf  tha 
product  cool  No  othar  machina  savas  to  much  tima 
and  labour. 


Grinds  as  fast  as  it  can  ba  loadad  through  larga  capacity 
stainlass  ttaal  hoppar.  12^  H.P.  3*phasa  motor  130  m.m. 
knivas  and  discs.  A  raally  high*spaad  machina — usad  by 
laading  sausaga  manufacturars  throughout  tha  world. 


YOU  ARE  INVITED  to  send  for  full  specifications  of 
these  machines.  Demonstrations  will  gladly  be  arranged 
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The  amalgamated  companies  of 
Polak  &  Schwarz  and 
Van  Ameringen-Haebler 
throughout  the  world  are  now  known 


nternational  flavo 


RS  &  fragrances 


Unique  practical  experience  and  creative 
imagination  assist  I.F.F.  specialists 
In  developing  products  that  establish 
new  international  trends  in  the 
field  of  flavours  and  fragrances. 


HT 

-*■  *  SCHWARZ  -  VAN  AMeRINSEN-MAeBLER 

INTERNATIONAL  FLAVORS  A  FRAGRANCES  I  F  F.  (GREAT  BRITAIN)  LTD 

so,  GREAT  CAMBRIDGE  ROAD.  E NFIE LO- MIDDLESE X 
telephone  ENFIELD  67S1.  TELEGRAMS  INTERIFF 
CTTafor,  Manufaauren  of  Flavour,.  Frogronco,  and  Aromat.c  Chrm.cah 


ARGENTINA  AUSTRIA  BELGIUM  BRAZIL  CANADA  FRANCE  GERM 


any  GREAT  BRITAIN  INOONEIIA  ITALY  NETHERLANOE  NORWAY  BOUTH 


AFRICA  SWEDEN  SWITZERLAND  USA 
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VENESTA  FOILS  LTD 

TO  WORK  FOR  YOU 


FOIL’S 
TOP 
TEAM 
KNOWS 
HOW  TO  MAKE 
COLOOR  SELL 
YOUR  PRODUCT 


Immediate  impact;  the  image  of  quality. 
These  are  the  things  you  want  your 
packaging  to  achieve.  On  foil,  and  with 
Venesta  Foils’  latest  electronically 
controlled  7-colour  gravure  printing, 
colours  gain  new  brilliance;  half  tones 
have  more  sparkle;  detail  takes  on 
greater  clarity.  Your  packaging  says 
the  right  things  about  your  product  — 
and  says  it  strongly  and  persuasively. 


VENESTA  FOILS  LTD  •  THORN  HOUSE  •  UPPER  ST.  MARTIN’S  LANE  •  LONDON  •  WC2  ■  TEL:  TEMPLE  BAR  4399 
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TYPE  A 
FULL  BORE 


TYPE  KB 


STRAIGHT  BORE 


So  many  Saunders  Valve  variants 
for  so  many  Food  Manufacturing  duties  ! 

Handwheel  operated  versions  ol'  these  diaphragm  valves  (or  j 
normal  handling  ol  dilliciilt  lliiids  encountered  in  food  manu-  ^ 


for  many 
head  pipe 
and  kin- 


facture.  Chainwheel  operation  for  many 

inaeec'ssihle  locations  such  as  over-  head  pipe 

lines.  Small  models  for  laboratory  and  kin¬ 
dred  duties  hut  still  having  the  W  same  sure 

closure  and  iso-  £  lation  of  mech-  T  anism  so  valuable 

in  the  larger  types.  For  (piick  action,^  Lever  Operated 

valves  are  supplied  to  many  eslahlishments  and,  where 

remote  or  automatic  control  is  essential,  one  or 

another  of  the  Power  Operated  models  is  speci- 
lied.  To  suit  the  more  exacting  duties, 
hundreds  of  these  valves  are  supplied  with  flHMd 
Stainless  Steel  Alloy  or  Plastic  Bodies,  or 
with  lK)dies  lined  with  rubl)er,  glass,  lead, 
nylon,  or  titanium.  For  use  in  some  vacuum  conditions  Sealed 

Bonnets  are  lit  ted. 

Food  Manufacturers  are  aware  of  the  I 


Food  Manufacturers  are  aware  of  the 
wide  range  of  diaphragm  grades  available 
and  take  full  advantage  of  this  for  coping 
with  edible  fluids  and  the  fluids  en¬ 
countered  in  research  and  processing. 


SAFE  with  Chemicals  and  Edibles 


SAUNDERS  VALVE  COMPANY  LTD.  •  DIAPHRAGM  VALVE  DIVISION  •  CWMBRAN  •  MONMOUTHSHIRE 
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Chassis  prices  from  £350 
Complete  van  prices  from  £450 


Low  first  cost.  Lowest-priced 
10/12  cwt  and  15  cwt  vans. 

Special  features  at  no  extra 
cost  include  sliding  doors,  spare 
wheel  and  tyre.  Low  running  costs. 
Extremely  low  petrol  consumption, 
high  mileages  between  overhauls,  low 
cost  Bedford  service  and  parts 
available  everywhere.  Long  life. 
Special  anti-corrosion  body  dip. 
Double  skin  body  construction, 
resin-bonded  laminated  floor.  Low 
price  chassis  versions  form  splendid 
basis  for  economical  special  bodies. 


Easy  entrance,  easy  exit.  Space-giving 
semi-forward  control  layout.  Sliding 
doors  make  loading  and  unloading 
easy.  Completely  unobstructed 
access  across  and  through  the  van. 

No  bulkhead,  wheel  arch  or  engine 
hump  in  the  way.  Low  floor  level. 
Easy  handling.  All  synchro  gears. 
Steering,  brakes  and  clutch  all 
light  and  effortless.  Comfortable 
driving  position.  Excellent  vision. 
Easy  parking.  Small  turning  circle. 
Easy  engine  access. 

All  components  readily  accessible  to 
cut  down  service  costs  and  time. 


200,000  X  8  years  proof.  Basic 
design  refined  and  improved 
through  the  past  eight  years.  Nearly 
200,000  on  the  roads  today. 

Chosen  because  all  space  is  fully 
usable.  Because  the  three 
axle  ratio  options  mean  the  right 
transmission  for  every  job.  And 
because  the  high  resale  value  makes 
the  net  cost  of  owning  a 
Bedford  lower  than  that  of  any 
other  van. 

Your  Bedford  dealer  will  gladly 
provide  the  proof. 


Vauxhall  Motors  Ltd.,  Luton,  Beds. 


LOAD 

10/12  cwt 

WHEELBASES 

CAPACITIES 

144  cu.  ft 

RATINGS 

15  cwt 

for  each  rating 

inc.  9  cu.  ft.  beside  driver 

171  cu.  ft 
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HIGH  EFFICIEHCY- 
LOHG-LASTIHG 

stainless  steel  plant  by 

GIUSTI 

Our  experience  of  stainless  steel  fabrication  has  been  built  up 
over  a  generation.  Practically  no  job  is  too  specialised  for  us  to 
produce  quickly  and  at  a  competitive  price. 

Also  Giusti  quality  cm/Mrcj— another  point  worth  remembering 
when  you  next  require  plant  or  vessels— either  from  stock  or 
to  your  own  specification. 


A  recent  photo  of  stainless  steel  sterilizers  made  by  Giusti  and 
supplied  to  the  M.W.B.  Bacteriological  Laboratories  25  years  ago. 
{Photo  by  courtesy  of  the  Metropolitan  Water  Board) 


GIUSTI 


VESSELS  TO  A  STANDARD  OR  SPECIALS  TO  ORDER 

T.  GIUSTI  &  SON,  LTD 

Belle  Isle  Works  210/212  York  Way  Kings  Cross  London  N7  NORth  5021 
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Talking  of 
Glasburgh 


.  .  .  where  do  you  get  your  bottles  ? 

From  Glasburgh,  Scotland. 

Glasburgh  ?  Where's  that  ? 

35  miles  from  Glasgow  and  from  Edinburgh. 

You  mean  Alloa,  don't  you  ?  Why  call  it  Glasburgh  ? 

It’s  the  glass  capital  of  Scotland. 


Let  Alloa  Glass  solve  your  glass  packaging 
problems.  They  offer  the  best  in  research  and 
design  and  they  have  an  associated  closure 
company  in  Scotland  too.  You  won’t  find  more 
helpful  service  anywhere.  Come  to  Alloa  Glass. 


ALLOA  GLASS 

Alloa  Glass  Ltd.,  Glasshouse  Loan,  Alloa,  Scotland. 
Telephone:  Alloa  761 
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HOLMES-CONNERSVILLE 
POSITIVE  AIR  BLOWERS 


Holmes-Connersville  Positive  Air  Blowers  offer 
many  outstanding  and  exclusive  advantages 
which  should  be  seriously  examined  whenever 
dependability,  superior  performance  and  oper¬ 
ating  economy  are  important  requirements. 
Recent  modifications  have  resulted  in  a  number 
of  operating  advantages  including  improved 
performance — the  maximum  pressure  for  cer¬ 
tain  sizes  has  now  been  increased  from  10  lb. 
to  15  lb.  p.s.i. 


For  full  details  please  ask 
for  a  copy  of  Publication 
No.  85/39. 


A  Hefflbcr  of  tho  B.H.D.  Enginocpt 
LM.  Croup  of  Companiei. 


Tel;  Nuddersfieli  5280  tendon:  Vieterii  9971  Birminghini:  Midland  6830 
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THE  PLENTY  EASICLEAN 

in-line-mixer 


Rapid  homogeneous 
blending 

Suitable  for  light  and 
viscous  liquids 

Patent  Impelator  head 


Stainless  steel  construction 
Dairy  couplings 


Full  range  of  sizes 
(laboratory  model  illustrated) 


EAGLE  IRON  WORKS 

Telephone:  NEWBURY  2363 
(5  lines) 


NEWBURY,  Berks 

Telegrams:  Plenty,  Newbury,  Telex 
Telex:  84110 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 


IS  MANUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
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PROTECTION  UNUMIIEO! 


FROM  DIRT,  DUST,  MOULDS  AND  BACTERIA 

GO-S£AL 

LIQUID  PLASTIC  DRESSING 

Durable  Hygienic  Non- Slip 

In  today’s  food  processing  plants,  stringent  cleanliness  is 
imperative.  CO-SEAL  provides  the  answer  by  completely 
sealing  the  walls,  floors  and  roofs  with  a  subsequent 
decrease  in  bacterial  and  mould  activity,  and  complete 
abatement  of  dust  and  other  forms  of  contamination. 

•  Resists  maximum  traffic — stops  dust  and  powdering. 

•  Resists  chemicals,  grease,  oils,  heat  and  frost. 

•  Prevents  mould  and  algae  growth — reduces  conden¬ 
sation. 

•  Non-poisonous— complies  with  Food  Hygiene  Act — 
completely  safe  for  all  food  processing. 

CO-SEAL  is  an  immensely  hard-wearing  dressing  that 
can  be  easily  applied  by  brush,  roller  or  spray  gun.  It’s 
ideal  for  concrete,  brick,  unglazed  tile,  and  stone.  It’s 
decorative  too — available  in  Terra  Cotta,  Privet  Green, 
White  and  Qear  Gloss,  plus  numerous  other  pastel 
shades. 


LIQUID  METAL  ALLOY 


Prevent  rust.  Use  GALV ALLOY— the 
greatest  advance  in  ferrous  metal  protection 
since  galvanising— at  one  third  of  the  cost. 
Durable,  incombustible,  attraaive,  easy  to 
apply. 

Keep  rust  from  the  door — use 
GALVALLOY 


STEWART  WALES,  SOMERVILLE  LTD. 

PLASTICS  TECHNOLOGISTS 

CALDERBANK  MOUSE  •  M  BROWNSIDE  RB. 
CAMBUSUN8,  LANARKSNIBE 
■  TtlephoM:  CAMBIISUIMI,17I7 


Write  now  to  Dept.  H  for  full  descriptive  literature 

□  GALVALLOY  □  CO-SEAL  □  BOTH  PRODUCTS 

NAME _ 

ADDRESS _ 
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Butterfield  Road  Tanks 
supplied  to 
many  leading 
Food  Manufacturers 
are  insulated  as  required 
to  maintain  their 
bulk  liquid  contents 
at  the 


correct  temperature. 
Fabricated  in 
Aluminium,  Mild  Steel 
or  Stainless  Steel 
these  Road  Tanks 
provide  a 
good  investment 
in  safe  economical 
transport  for 
liquid  foodstuffs. 


Our  illustrations  show  (cbove) 

l,7S0  gallon  single  compartment  Stainless  Steel  Tank  for  the  Bulk 
Collection  of  Milk.  Mounted  on  Commer  Ts3  chassis,  it  is  insulated 
with  2*  Onazote  covered  with  18  C  Aluminium.  Box  at  rear 
contains  electrically  driven  2'  pump  with  hose  attached  for  coupling 
to  Farm  Tank.  The  3-way  cock  attached  to  Tank  outlet  has  one 
branch  connected  to  delivery  tide  of  pump  and  one  branch  it  for 
gravity  draw-off  at  depot. 

And  below;  2,400  gallon  Liquid  Chocolate  Transport  Tank,  Fabricated 
from  18  8  Ti  Stainless  Steel.  The  Tank  shell  and  ends  are  covered 
with  electric  heating  blankets  and  encased  in  4*  thick  fibreglass 
insulation,  with  an  outer  casing  of  I8G.  Aluminium  sheets.  The 
3'  outlet  cock  it  also  fitted  with  a  heating  blanket.  Tank  it  designed 
for  pressure  discharge  at  25  lbs.  p.s.i.  and  was 
tested  to  SO  lbs.  p.s.i.  Mounted  on 
Leyland  Octopus  chassis. 


W.  P.  BUTTERFIELD  (Engineers)  LTD.  p.o.  box  38  SHIPLEY  •  YORKS 

Telephone:  52244  (8  lines) 

BRANCHES:  London  ^Tel.  HOLborn  245S  (4  lines),  Birmingham  Tel.  EAS  0871  and  2241  Bristol  Tel.]  27905 
Liverpool  Tel.  CEN  0829,  Glasgow  Tel.  CEN  7696.  Belfast  N.l.  Tel.  57419  and  51957  Dublin  Tel.  7347S  and  79745 
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40  Vol-au-vents  per  minute 

filled  with  chicken  meat 
for  J.  Lyons  &  Co.  Ltd. 
(hand-operated  single-head  machine) 


6,000  PORK  PIES  an  hour 

jellied  by  latest  bakery  equipment 
for  G.  Brazil  &  Co.  (Amersham)  Ltd. 


2,500  BISCUITS  an  hour 

deposited  with  jam  for 
William  Crawford  &  Sons  Ltd. 


150  JELLIES  per  minute 

filled  into  moulds 
for  Pearce  Duff  &  Co.  Ltd. 


the  exacting  needs  of  industry 


The  “BEXUDA”  Exact  Volume  Exuder  is 
capable  of  filling  any  container  with 
a  controlled  quantity  of  any  liquid  or  semi-solid 
(from  alcohol  to  Xmas  pudding)  with  a  high 
degree  of  accuracy.  It  is  quick,  controllable  and 
hygienic. 

Nozzle  heads  can  be  supplied  in  single  units  for 
small  production  runs,  or  in  multiple  groups 
containing  almost  any  number  or  arrangement  of 
heads  to  suit  your  product. 


For  further  information  phone  or  torite  now  to 
sole  manufacturers: 


One  of  the  1-head  Bezuda  machines  which  deposit  lam  on  biscuits 
on  a  moving  conveyor 


BECKER  EQUIPMENT  A  LIFTS  LTD  *  BEXUDA  DIVISION 


Twinlift  Works  *  Alperton  *  Wsmbley  *  Phons:  Wsmbley  7833 
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Eliminates  conventional  exhaust  boxes 
when  connected  to  a  steaming  type 
closer. 


Pr*-Vacuumiting  :  Imia*- 
diaUly  after  indexing,  a 
vacuum  i«  pulled  on  the 
container  liberating  free 
air  and  also  entrapped  air 
that  might  exist  in  pro¬ 
duct  cavities  or  pockets. 


Syruping  :  Upon  comple¬ 
tion  of  pre-vacuumizing, 
syrup  is  added  to  the  con, 
filling  to  an  accurate  pre¬ 
determined  headspace  le¬ 
vel.  The  vacuum  in  the 
can  permits  fast  syruping. 


Topping  :  In  this  phase 
of  operation,  a  vacuum 
is  again  applied  to  the 
can's  contents  as  syruping 
continues.  This  "topping- 
off''  operation  assures 
that  all  air  is  removed 
and  replaced  with  syrup. 


to  pre-vocuumize  and  odd  syrup  or  brine  to  food  products  e.g.  ^ 

«  APRICOTS 
aCHERRIES 
♦  GRAPES 


FEATURES 

THAT  COUNT 

«  NO  SPILLING 

«  BEHER  QUALITY 

«  REDUCED  STEAM  REQUIREMENTS 

On  the  new 

*  MINIMUM  FLOOR  SPACE 

Sole  Manufacturers 


REIGATE  Brand  NUT  FLAVOURS 


True  to  type — Coconut,  Hazel  Nut,  Almond, 
Walnut,  Pistachio  and  Nuts  &  Wine. 


REIGATE  Brand  VANILLA  FLAVOURS 


— for  all  purposes.  Highest  grades  from  Bourbon  Beans 
and  also  compounded  flavours  of  quality. 

3  REIGATE  Brand  BUTTER  FLAVOUR  NATURA 

Gives  that  quality  touch  and  real 
“Butter  taste”  to  your  products. 

4  REIGATE  Brand  SOLUBLE  OIL  OF  RHUM 

Pure  distilled  oil  with  the  same  flavouring  constituents 
as  the  finest  Jamaica  Rum.  Free  from  alcohol,  artificial 
preservative  and  colouring  matter. 

5  REIGATE  Brand  FRUIT  FLAVOURS 

Types  for  all  purposes. 

REIGATE  SERVICE!  DELIVERY  to aii parts 

of  the  country  every  week  by  our  modern  fleet  of  vehicles. 

[Collection  of  empties  also  made). 


WHITE.  TOMKINS  &  COURAGE  LTD 

REIGATE  SURREY  Tel.  REIGATE  2242/3 


Alio  at  Dunttcr  Houic,  17/19  Mark  Lane,  E.C.3.  Ttl.  Mincinj  Lant  3281 
Umund  Straat  Milli,  Livtrpool.  Tal.  Ctntral  3033 


Clarandon  Milla,  BaHai:.  Tal.  Ballast  21633 
7  A  8  City  Quay.  Dublin.  Tal.  Dublin  74135 
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Perhaps  you  are  on  public  utilities 
. . .  planning  circulation  in  a  new 
plant.  Maybe  you  pump  chemicals 
or  volatile  liquids,  or  are  con¬ 
cerned  with  foodstufls  and  drinks. 
Whatever  your  connection  with 
pumping,  whatever  your  pumping 
problem  may  be,  we  can  provide 
the  pumps  you  require.  Ciet  in 
touch  with  us  and  start  planning 
with  Worthington-Simpson. 
Worthington -Simpson  manufac¬ 
ture  the  largest  range  of  pumps  in 
the  country. 


ttV  shall  he  pleased 
to  send  technical  literature 
containing  full  details  of 
specifications  and  performances. 


NEWARK  NOTTS  * 

PUMPS  •  COMPRESSORS  •  HEAT  EXCHANGE  EQUIPMENT 
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If  your  plant  calls  for 
advanced  weighing 
equipment  —  call  in 
Ashworth  Ross, 
designers  and  makers 
of  every  type  of 
industrial  scale  and 
weighbridge. 


handling 

methods 


The  design  of  Ashworth  Ross 
scales  keeps  pace  with  current 
advances  in  materials  handling. 

This  overhead  lever  scale, 
installed  at  Peak  Frean  &  Co.  Ltd., 
is  for  handling  Tote  Bins. 

The  filled  bin  is  lowered  on  to 
a  tilt  unit  permanently  fixed 
to  the  scale  platform  and  the 
gross  weight  is  taken ;  by  zeroing 
the  rotating  "subtract"  chart 
with  the  scale  pointer, 
the  exact  amount  of 
material  withdrawn  by  the  screw 
conveyor  is  shown  on  the 
inner  chart. 


SHWORTH  Ltd 


Sales  and  Service  offices  at : 

LONDON  •  MANCHESTER  •  SHEFFIELD  •  BIRMINGHAM  '  NEWPORT  (Mon) 
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CELLULOSE  FILM 
r^lS  &  SHEETS 
^^LOURLESS 
^COLOURED 


Vtfl 


th 


MANUFACTURERS  &  TECHNICAL  SERVICE 

BRITISH  RAYOPHANE  LTD  •  WIGTON  •  CUMBERLAND 

TEL:  WIGTON  2281  (4  lines)  ■  GRAMS;  RAYOPHANE  WIGTON 


lisi 


SALES  OFFICES: 

BRITISH  RAYOPHANE  LTD 

LONDON  •  II  NEW  FETTER  LANE  •  EC4 

TEL:  LUDgate  Circus  8806/9  (4  lines)  •  GRAMS:  RAYOPHANE  CENT  LONDON 

MANCHESTER  •  SUNLIGHT  HOUSE  •  QUAY  STREET  •  3 

TEL:  DEANSGATE  6631  (3  lines)  •  GRAMS;  RAY0PHM4E  MANCHESTER  3 
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Does  your  salt  cost  more  than  it  need? 

There's  no  laborious,  costly  handling  when  you  take 
delivery  in  bulk  from  I.C.I.  — and  no  sacks  to  pay  for, 
no  waste  of  valuable  storage  space,  no  risk  of  con¬ 
tamination.  Seven  tons  of  Pure  Dried  Vacuum  Salt 
can  be  pumped  direct  into  your  brine-making  saturator 
from  one  of  I.C.I.'s  air  discharge  vehicles  in  30  minutes. 
All  you  need  to  do  is  install  a  length  of  4''-bore  pipe: 
I.C.I.  does  the  rest. 

Send  for  free  copies  of  the  booklet  'Salt  by  Pipeline' 


Imperial  Chemical  Industries  Ltd., 
London,  S.W.1 
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brings  Nature  s  raw  materials 


to  life 


SoHor  Hlavours  are  vividly  lifelike.  Perlect 


reproductions  of  Nature’s  original  tastes  and 


aromas  specially  Htted  to  every  purpose. 

In  our  range  for  the  Food  and  Confectionery 
industries  will  he  found  many  Flavours 

i 


Perivale,  Greenford,  Middx.  capable  of  doing  much  for  your  products. 

’Phone:  PERivale  1172  3 

'Grams:  Verflor,  Wesphone.  London. 
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ANOTHER  JOB  FOR  TINPLATE 


(A  Shell  photograph) 


These  handy  petrol  and  oil  containers,  made  from  tinplate,  lead  a  long  and  useful  double  life.  For,  on 
heads  from  West  Africa  to  the  Far  East,  the  traditional  earthenware  water  pot  has  given  way  to  the 
four-gallon  non-returnable.  Much  of  the  tinplate  for  these  containers  comes  from  The  Steel  Company 
of  Wales.  Top-quality  tinplate,  in  a  wide  range  of  grades,  is  made  here  to  meet  the  orders  of  Britain’s 
busy  packaging  industry.  If  you  have  a  packaging  problem  that  calls  for  tinplate,  our  experience  might 
prove  very  helpful.  Why  not  write  to  us? 


TINPLATE  DIVISION 


THi;  S'l’I’.EL  COMPANY  OF  WALES  LIMITED 


Sales  OfTices:  United  Kingdom  — Carmarthen  Road,  Swansea,  Glamorgan.  Overseas  — Margam  House,  26  St.  James’s  Square,  London,  S.W.1 
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Caxton  sets 


If  it  is  something  new  in  couvertiu’es  then  you  must  look  to  Caxton. 
The  best-dressed  chocolate  biscuit,  the  fashion-conscious  choc-ice  and 
the  haute  couture  choc  in  a  box  all  know  that  they  consistently  look 
well  dressed  in  Caxton  couvertures.  No  wonder  Caxton  couvertures 
create  coniidence  at  home  and  abroad. 


Caxton 


CAXTON  CHOCOLATK  COMPANY  LTD  LONDON  N2: 


DOUOLA.s  IWIU 


hOWKS  I'ARK  4002/7  AND  AT  OLASGOW  ( 


M) 
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v^artoDs 
'^artoDB 
'^artons 
vT^artona 
'^Cartons 
'^artona 
'A^rtona 
Cartona 
'^Cartona 
v^artona 
'  Cartooa 
'/Cartona 
/ Cartona 
'^Cartona , 
Cartona 
'Cartona 
/Cartona 
'^Cartona 
'^Cartons 


Cartona  - 


Cartona  • 


can  and  bottle  carriera 
comer  glued 
double  coapartmented 
dry  waxed 

folding  and  display 
glaaaine  lined 
glue  end 

greaseproof  coated 
greaseproof  lined 
hi-gloss 

hi^^y  protective 
locked  corner 
lock  end 
novelty 

polythene  lined 

precision  for  hig^  speed. filling 
quick  assembly 
snap-set  base 
tuck  in  end 
two  piece 
window 


CARTONIMG  SYSTEMS;  MECHANISED 

'^^otite 
yKliklok 
'^ellex 
Szpresao 
'^Ebubelux 


MULTIPLE  PACKAGIMQ  SYSTEMS 

J Jak-et-Pak  / 

/Spli^k  — 

Carrycan 
'/Can  Trak 


M 


B )  METAL  Bo/ 

Paper  group 


OUTERS 


'^ters  -  comer  glued 
'/Outers  -  crash  bottom 
'^ters  -  display 
'^ters  -  wire  stitched 


TRAYS 

'^Trays  -  comer  glued 
'/'Prays  -  comer  locked 
'/'Prays  -  corner  stitched 


37,  Bai2A^  GtnccE 

■QL6nc(©iH,  UJ./. 

5377 
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GRINDER 


SHARPLES 

SUPER-D-  CANTER 


COMMINUTOR 


SHARPLES 
AUTOJ ECTOR 


PRE  HEATERS 


RE  HEAT  TANK 


THE  SHARPLES 
LOW  TEMPERATURE 
RENDERING  PROCESS 


Only  the  Sharpies  Low  Temperature  Rendering  Process 
combines  highest  quality  fat  and  undenatured  protein. 


Experience  from  over  40  installations 
has  proved  that  the  Sharpies  Low 
Temperature  Renderin^f  Process  not 
only  produces  the  hiifhest  quality  fat 
but  also  yields  an  undenatured  pro¬ 
tein  stream  suitable  for  incorporation 
in  edible  products,  such  as  sausage 
and  meat  loaf,  and  also  pet  foods. 

Note  for  Tenderers  who  ivant  to  have 
their  cake  and  eat  it:  not  only  does  the 
Sharpies  Process  produce  a  premium 


quality  fat  and  protein — operating 
costs  are  also  considerably  reduced.  A 
Sharpies  Process  uses  less  steam, 
less  labour,  less  ground  space.  This 
Sharpies  Process  is  only  one  example 
of  creative  food  engineering  by  the 
Sharpies  organisation.  Whether  it’s  a 
matter  of  a  complete  process  or  a 
single  machine,  every  plant  user  can 
avail  himself  of  the  expert  advice 
provided  by  Sharpies. 


Ttl:  Combtrlty  2601.  Telegrams:  ‘Superspin'  CamberkH. 
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BUNDLE...BDX...BALE 

''s;s!s  V  you  tie  your  shipments ... 

here  are  12  pointers  to  superior  results  at  less  cost 


1  Steel  strapping  is  strong.  Even  our  smallest  size  has 
a  tensile  strength  of  over  400  pounds;  our  largest,  over 
15,000  pounds.  This  strength  is  unaffected  by  age,  heat, 
cold,  moisture,  or  dryness. 

2  And  it  is  low  in  cost.  For  equal  lengths  of  equal 
strength,  we  haven’t  found  anything  that  costs  less 
than  steel. 

3  Tension  is  what  binds  your  load  together,  or  rein* 
forces  your  package.  You  can  pull  high  tension  with 
steel  strapping,  and  it  holds  without  stretching. 

4  Signode  steel  strapping  is  a  quality  product,  care¬ 
fully  made  and  constantly  improved  to  do  its  job  better. 
It  is  available  from  Signode  in  a  wide  range  of  sizes. 

5  Because  it  is  well  made,  Signode  steel  strapping  is 
smooth,  pleasant  and  safe  to  handle. 

6  It  is  him  and  straight,  easy  to  put  on  square, 
without  kinks,  twists,  or  tangles. 


7  It  is  flexible  enough  to  loop  easily  around  a  package 
or  bundle  and  to  pull  tight  around  corners. 

8  It  is  joined  by  a  visible,  inspectable  mechanical  seal 
that  is  dependable  in  spite  of  dirt,  moisture,  or  oil. 

9  It  cannot  be  slipped  on  and  off  your  package, 
bundle  or  bale  . . .  prevents  pilferage. 

10  It  can  be  applied  at  any  desired  speed,  without 
waste,  with  fast  Signode  hand  tools,  power  tools,  and 
automatic  machines. 

11  Signode  men  train  your  operators,  keep  Signode 
tools  in  good  order,  suggest  ways  to  reduce  your  cost 
and  improve  your  results.  Signode  has  specialized  in 
steel  strapping  for  over  45  years. 

12  There  is  a  Signode  manufacturing  plant  in  South 
Wales,  with  its  own  sources  of  steel,  to  assure  you  of 
the  steel  strapping  you  need,  even  in  times  of  shortage. 


*  First  in  Steel  Strapping! 


SIGNODE 


SIGNODE  LTD  •  QUEENSWAY  •  FFORESTFACH  •  SWANSEA  •  GLAMORGAN 
Tel:  Swansea  3281 1-4  Grams  &  Cables:  Edongis  ■  Swansea  Telex  4852 
London  Offices:  7-9  BREAMS  BUILDINGS  •  LONDON  •  E  C-4  Tel:  HOLborn  7156 
branch  Offices:  Manchester  *  Leeds  ■  Glasgow  *  Birmingham  -  Newcastle  *  Dublin 
and  Associated  Companies  throughout  the  world 
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For  real  economy  of  operation 


TON  VAN 

petrol  or  diesel  powered 


Four-cylinder  o.h.v.  petrol  engine  developing 
56  b.h.p.  or  four-cylinder  light  diesel  engine 
developing  48  b.h.p. 


Robust  four-speed  synchromesh  gearbox,  ideal 
for  ‘stop  and  start’  service. 


Fully-floating  spiral  bevel  rear  axle, 


■  Smooth  ride  suspension,  hydraulically  damped. 


Powerful  hydraulic  brakes,  safe  and  sure, 


Exceptional  visibility  and  manoeuvrability. 


■  Comfortable,  wide-vision  driver’s  compartment. 


LITERATURE  ON  REQUEST  FROM  YOUR  LOCAL  DEALER 


COMMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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USH 


WITH  AM  SERIES  OF 
OUTSTANDING  FLAVOURS 


-  -  fsit-V  . 


Possessing  the  true  and 
delicate  flavour  of  the  freshly  picked  fruit. 


^•J.BUSH  &  CO.  LTD  -  LONDON  -ES  -  ENGLAND  -  Clissold  1254 


It  benefits  in  three  important  ways 

PROTECTION 

Aluminium  Foil,  by  itself  or  laminated 

with  other  materials,  is  individually  tailored  to 

provide  the  perfect  wrapping  for  your  product. 


Reproduced  pj  kind  perrhitiion 
of  Messrs  Cadbury  Bros.  Ltd, 


SALES  APPEAL 

A  brilliant  range  of  colours  and  variety 
of  designs  are  produced  by  one  of  the 
finest  foil  photogravure  plants  in  the  world, 


SERVICE 

Sit  back  and  relax,  and  let  Fisher's  Technical 
Staff  worry  about  your  packaging  problems. 
They’ll  give  really  informed  opinions  on  the 
smallest  detail,  or  if  you  prefer,  will  see 
the  job  right  through  from  start  to  finish. 


K 


FISHER*S  FOILS 


FISHER'S  FOILS  LTD.,  exhiiition  grounds, wehslev,  Middlesex,  emcland.  telephone;  wemrlet  aoii .  crahs:  liofnit  wihdlet. 
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IRBY- COOPER 


•JC  LIQUID  GLUCOSE 
•a  POWDERED  GLUCOSE 
•K  CORNFLOUR 
•K  SPECIALITY  STARCHES 

KIRBY-COOPER  (GLUCOSE)  LIMITED  21  FENNEL  STREET  MANCHESTER  4  TEL.  OEANSGATE  6561 
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Let  us  tell  you  how  multi-packaging 
in  “Cellophane"  film  can  improve 
your  business.  We  shall  be  glad  to 
make  up  specimen  packs  with  your 
products  and  provide  full  details  of 
costs  and  wrapping  equipment — 
entirely  without  obligation,  of 
course. 


Full  six-sided  visibility  comes  with 
a  “Cellophane"  film  multi-pack. 
The  retailer  frequently  puts  these 
sparkling  film  show-cases  straight 
onto  his  shelves,  giving  your  pro¬ 
ducts  valuable  display  space  al 
point-of-purchase. 


“Cellophane”  film  multi-packs  give 
full  protection  against  dirt,  dust 
and  damp,  and,  by  clearly  showing 
fragile  contents,  promote  more 
careful  handling.  Particularly  suit¬ 
able  for  multi-packaging  is 
MXXT/A  “Cellophane"  —  gauge 
for  gauge  the  most  moistureproof 
packaging  film  in  the  world. 


Get  in  touch  with  iix  todav 


Materials-cost  alone  is  frequently 
less.  And  you  save  because  no 
printing,  labelling  or  adhesives  are 
necessary.  “Cellophane"  film  multi¬ 
packs  arc  easily  made  up  by  hand 
or  machine. 


Transparent  multi-packs  mean 
easier  stock-control  through  in¬ 
stant  recognition  of  nature,  si/e 
and  quantity  of  contents. 
“Cellophane”  film  is  cleaner  to 
handle  and  easier  to  dispose  of  too. 


Henrietta  Mouse. 9  Henrietta  Place, 
London,  W.l.  Tel.  MUSeum  8311 


Cellophane  **  it  the  refiitered  trade  mark  of  British  Cellophane  Limited  and  denotes  the  brand  of  cellulate  film  manufactured  by  them. 
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The  Glasshopper 


BIRDS  AND  BEASrS  — 
BOITI.ED  BY  UNITED  GI-ASS 


LIFE  SPAN:  indcliiiitc  (glass  never  ages),  coiolring:  various 
(Hint,  pale,  green,  amber,  blue,  opal),  iiabu  at:  United  Glass— 
the  plaee  to  go  (or  the  best  glass  paekaging  service. 


The  finest  in  modern  glass  package 
design  and  research. 

Containers  and  closures  made  together 
to  suit  each  other  perfectly. 


Expert  help  and  advice  on  any  glass 
packaging  problem. 

The  right  type  of  container  for  every 
kind  of  product. 


(Jla.sx  makes  the  finest  eontainers  of  all  —  and  United  Glass  makes  them  by  the  million. 
Let  us  know  how  we  can  help  you. 


UNITED  GLASS 


UNITED  GLASS  LTD.,  LEICESTER  HOUSE,  LEICESTER  SQUARE.  LONDON.  W.C.2 
TELEPHONE:  GERRARD  8611.  TELEGRAMS:  GLASPAK,  LESQUARE,  LONDON 
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to  shoppers  who  have  demonstrated  their 
clear  preference*  for  goods  packed  in  glass. 
When  you  choose  Key  Glass  you  command  all 
the  resources  of  the  Key  Service  Centre  and  of 
the  most  up-to-date  specialist  manufacture 
of  glass  containers. 

For  proof  of  this  preference  and  for  impartial 
advice  on  your  container  problems,  contact 


Key  Glassworks  Ltd 


Factories  at  New  Cross,  London  &  Harlow,  Essex. 


SEE  HOW  GOOD  THINGS  ARE  IN  GLASS 


Please  address  all  correspondence  to 

SOLE  SELLING  AGENTS:  RONALD  GALE  &  CO.  LTD.,  7  FURSECROFT  GEORGE  STREET.  LONDON,  W.1.  TEL:  PADDINGTON  1825/» 
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VKENCH^ 

MuSTAWa 


They’re  all  making  tracks  for  Hax ! 
And  no  wonder !  What  eye-catching 
sales-catching  packs  Cascelloid  have 
made  for  Hax  mustards.  Clean,  smart, 
and  squeeze-to-use.  Have  a  word 
with  Cascelloid  —  maybe  they  can 
hot  up  your  sales  too  I 


tMARitseuin* 


cascelloid,  abbey  lane,  LEICESTER.  Tel:  61111  (Member  of  the  British  Xylonite  Group)  LONDON  OFFICE:  27  BLANDFORO  STREET,  W1.  TEL.  WELBECK  9211/6 
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Plastic  packaging  by 


METAL  B 


TRIST 

MAGNETIC 

SWITCHES 


The 

Mobrey 

Safety 

Switch 


AC  2)a>A«eV  1  AIXA 
MAMUfACruMO  tv 
b<.>NAiO  TRIST  &  CO  LTD 
BATH  ROAD 
UOUCH  BUCKS 


RONALD  TRIST 


A  magnetically  operated  switch, 
for  fitting  to  safety  guards  of 
elearically  driven  machines, 
which  automatically  stops  the  machine 
when  the  safety  guard  is  raised. 


(a  company  of  tht  Bell’s  Asbestos  cmd  Engineering  Group) 

Bath  Road,  Slough,  Bucks 
Telephone:  Slough  25041 
Telegrams:  Resvalar,  Slough 


Write  for  Technical  Leaflet  FAf/Af219 


food  Manufacture — April,  1961 


.3 


f 


We  invite  you  to  make  use  of  our  long  and  unique 
experience  in  the  spicing  of  foods. 

You  are  most  welcome  to  visit 

our  food  development  laboratory  I 

in  London  where  we  are  constantly  M 


STAFFORD  AUEN  A  SONS  LlilTED,  WNARF  ROAD,  LONDON,  N.1 

Telephone:  CLErkemoell  1000,  Telegrams:  StetfalenSf  Nordo,  London. 


TAS/ALIW 
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SPICE  SERVICE 


developmg  new  formulae  for  the 
more  attractive  spicing  of  foods. 


SPICE  ESSENTIAL  OILS 


SPICE  OLEO-RESINS 
SAROMEX  SPICES 


Essential  Oil  Stills 

at  Long  MelforcL 


MILLED  SPICES 


Suiinlett  steel 
concentration  plant. 


ippcrMilla 
at  Wharf  Road 


Sellomation 
is  an 
umbrella 


Open  it  up.  See  what  it  covers. 

Remarkable  diversity  of  services.  Self-adhesive 
materials,  whole  range  of  them,  doing  dozens  of  useful 
jobs  in  dozens  of  different  industries. 

Name  a  few  . . .  Protection  and  masking.  Packaging. 
Electrical  insulation.  Labelling.  Pipe-line 
identification.  Publicity  .  . .  List  is  endless. 

Here,  there,  everywhere  Sellomation  simplifies. 
Speeds  up.  Saves  time.  Saves  money.  Splendid. 
Something  it  could  do  for  you  ?  Might  be. 

Must  be.  Who  knows? 

Sellomation  consultant  knows.  Suggests,  advises. 
Sees  problem,  solves  it.  Just  waiting  to  be  asked. 
Drop  line.  Pick  up  phone.  Bishopsgate  6511. 

Simple  as  that.  Simple  as  Sellomation. 


GORDON  &  OOTCH  (SELLOTAPE)  LDOTED,  INDUSTRIAL  DmSION 
8-10  PAUL  STREET.  LONDON,  E.C.2.  BISHOPSGATE  6511 


The  Sellomation  Service 
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ANISEEDS 


CHINA  STAR 


CLOVE 


ENGLISH  A  FOREIGN 


PEPPERMINT 


ARVENSIS  &  PIPERITA 


CHAS.  ZIMHERHANN  A  CO.  LTD., 
Oega  Works,  Walmgate  Road,  Pcrivalc,  Middx. 

telephone:  Perivalc  9121 


TERPENEIESS 

ESSENTIAL 

OILS 


SICILIAN 


ORANGE 


SWEET  A  BITTER 


TANGERINE 


SICILIAN 


ioh  U.K.  4i%uibutors  loi 

“FRAnLLI  aMINITI"  MESSINA 
for  Sicilian  Citrus  Essential  Oil. 


your  mind  is  at  rest . . . 
when  your  conveyor  isn't 


BECAUSE  'ROLl-FAR'  BEARINGS  OPERATE  WITHOUT  LUBRICANT  ^ 
HAVE  NO  MOVING  PARTS,  NEEOS  NO  MAINTENANCE 

A  new,  long  leaea  Ufa  for  gravity  or 
rellara  "ROLL-PAR"  Meuldad-in 

No  more 

afflclancy  bacauaa  no  more 

watar/brina 

ambient  tamparatiira  granuiaa  or  coatings 
advaraaly  affecting  bearing  performance.  '  JT" 

ROLL-FAR  Baaringa  operate  without  lub-  » 

ao  there’a  no  contamln-  I  \ 

atlon  to  products  conveyed.  Rolls  can  bo  V  - 

fitted  eaelly  Into  any  alotted  angle,  and  can 
bo  removed  for  washing  or  steam  sterilizing 

Your  existing 

-  worn  rolls  can 

be  re-andod  at 
approx.  40So 
of  normal  re¬ 
placement  cost 

MOULDED-IN  SYNTHETIC  BEARINGS 

(patent  pending) 

for  Jurihtr  details  to : 

E.  FARRELL  &  SON  LTD  •  West  End  Engineering  Works  dept.f.  h. 
OLDHAM  •  LANCASHIRE  .  Telephone  MAIn  5355 


ROLL 
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Lemofu 

the  bells 


■  I  I  I  I 


of'St.  Clements’ 


:» 
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RANGE  INCREASE 

Installation  of  our  latest 
blow  -  moulding  machine 
enables  us  to  produce 
bottles  and  containers, 
AUTOMATICALLY,  up  to 
9"  diameter  by  20"  high 
—  square  too ! 


and  who,  in  those  days,  would  have 
thought  to  see  oranges  and  lemons  made  from  poly¬ 
thene,  for  those  illustrated  here  ARE  polythene  and 
manufactured  by  FIBRENYLE  at  that ! 

Polythene  containers  have  an  ever  ex¬ 
panding  part  to  play  in  the  packaging  of  food  products. 
We  shall  be  pleased  to  place  our  experience  and 
knowledge  at  your  disposal. 

Send  for  a  copy  of  our  Catalogue,  then 
ring  ELGAR  6006  and  tell  us  your  problem. 


fef/e 
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THE  SALES  MANAGER 
wanted  increased  shelf-life 


THE  PRODUCTION  MANAGER 
wanted  to  simplify  production 


THE  CHIEF  CHEMIST 

wanted  a  standardised  and 
more  hygienic  product 


THE  MODERN  METHOD  OF 


A  STAFFORDALLENS  product 


for  samples  and  prices  write  to:  — 


THEY  COT  WHAT  THEY 


WANTEO  WITH 


Wherever  food  is  prepared  ‘TOPANE’  WS  is  needed 
Wherever  food  ie  stored  'TOPANE'  WS  is  needed 
Wherever  food  is  transported  'TOPANE'  WS  is  needed 


'TOPANE*  WS  —  I.C.I.'s  brand  of  sodium  ortho  phenylphenate  —  is 
an  outstandingly  effective  and  persistent  water-soluble  bactericide 
and  fungicide.  Easy  and  economical  to  use,  odourless,  non-toxic  and 
safe-to-handle,  ‘TOPANE*  WS  is  the  ideal  disinfectant  and  cleanser 
wherever  food  is  prepared,  stored  or  carried  —  in  bakeries,  breweries, 
warehouses,  refrigerated  stores,  slaughterhouses,  vehicles  and  ships' 
holds. 


For  fuller  Information  or  free  copies  of  the  leaflet  "‘Topane*  WS  for  protecting  food 
stores"  write  to  the  nearest  I.C.I.  Sales  Office  or  to: 


Imperial  Chemical  Industries  Limited,  London,  S.W.1. 


HT.3 
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fp  its  a  Itiought  about 
ri^id  or  semi-rigid 
packaging  . . . 


Don't  let  the  thought  pass.  Pick  up  the  telephone. 
Ring  Hyde  Park  9261.  Iridon  Limited,  with  the  vast 
resources  of  the  Commercial  Plastics  Group  behind 
them,  will  have  some  constructive  comments  to 
make.  Iridon  thermoplastics  for  packaging  offer 
unmatched  versatility,  and  Iridon  'know-how'  will 
inspire  immediate  confidence. 


to  do  the  thinking 

IRIDON  L.IMITBD  •  Member  of  the  CP  group— one  of  the  world's  major 
producers  of  plastic  sheet  and  film 

78  0R08VBN0R  STREBT  LONDON  Wl 
TELEPHONE:  HYDE  PARK  9281 
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An  extremely  robust  container  of  16'  diameter  x  8J'  or  12'  or 
15J'  deep — 5,  7i  or  10  gallons  capacity  respectively.  Manufactured 
from  10  gauge  aluminium  with  drop  down,  or  fixed,  side  handles 
and  stacking  feature.  Used  in  a  wide  variety  of  trades  for  the 
conveying  or  storage  of  all  kinds  of  wet  or  dry  foods.  All  sizes 
interstack  and  lids  can  also  be  provided. 


Enquiries  for  all  your  Aluminium  Equipment  welcomed  by 


WARWICK  PRODUCTION  COMPANY  LTD 


A  MEMBER  OF  THE  ALMIN  GROUP 


Telephone :  WARWICK  693-496 


BIRMINGHAM  ROAD,  WARWICK 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions? 
Vitamin  B  complex? 
Starch  conversion  ? 
Fermentation  balance? 
Flavour  development? 
Laboratory  media? 


GIVE  US  FOOD  FOR  THOUGHT! 


Ml  \  ro  \  X  I'l  so  \  LI  M  I  T  i;  It 

(  I  I)  \  K  S  I  \  (  I  ()  K  >  ■  S  lOVS  M  \  K  K  t  I  si  l  I  ()l  K 

Maltsters  for  more  than  a  C  entury 


STAINLESS  STEEL 

SHEET 

STRIP 

BAR 

TUBE 

SECTIONS 

FASTENINGS 

PADLEY  &  VENABLES  LTD. 

SUPREX  WORKS  •  MIDDLEHORE  LANE  WEST  •  ALDRIDGE  •  Nr.  WALSALL 

TEL:  ALDRIDGE  52831  GRAMS:  SUPREX,  ALDRIDGE,  WALSALL 

25  Years  experience  in  the  processing  of  Stainless  Steel 
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Plant  incorporates  two  24-plate  wafer 
baking  machines — one  of  the  best-known 
units  in  the  biscuit  industry.  If  you 
already  have  24-plate  ovens  (of  the  latest 
type  with  automatic  discharge),  the 
new  Baker  Perkins  wafer  system  can  be 
added.  Completely  automatic,  it  includes 
a  method  of  taking  the  wafers  from  the 
ovens,  conveying,  spreading,  sandwiching, 
cooling,  cutting,  separating  and  batching. 
It  could  also  include  enrobing,  chocolate 
cooling  and  wrapping. 


Machine  for  culling  large  wafer  blocks  inlo  small  biscuits.  Hecatise  automallc. 
lauering  gives  perfect  regularitg  of  block,  culling  Is  to  fine  limits  and  scrap  is  saved. 
Cutter  also  separates,  batches  and  feeds  automaltcallu  to  enrober. 


Photos  by  kind  pormiuion  of  Gray  Dunn  &  Co  Ltd,  Glasgow,  whose  new 
automatic  wafer  plant  extends  from  ovens  right  through  to  Flowpak  wrapping 


Please  write  for  further  details 


Baker  Perkins  Ltd 


Westwood  Works,  Peterborough. 
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— for  dUICK  deliveries 
of  all 

ENGINEERING 

SUPPLIES 

including 

HOP  COCKS  &  VALVES 
8022  PACKINGS,  JOINTINGS 
^5  BELTINGS,  VEE-ROPES 
'■"**  OILS  &  GREASES 
HOSES,  HTTINGS,  etc. 

Write  or  phone 

W.  H.  WILLCOX  &  CO.  LTD 
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'  JENNER  CONVEYORS  keep  things  moving 
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Jenner  conveyor  systems  are  always 
made-to-process-measure  and  often  involve 
the  designing  and  fitting  of  seven  or 
more  types  of  conveyor  to  get  the  right 
efficiency-fit  for  a  particular 
process— but  a  conveyor  well  planned 
is  money  well  saved  in  the  long,  or  short,  run. 

A  &  G  JENNER  Ltd 

Specialists  in  mechanical  handling  equipment 

CURENDON  WORKS  •  MITCHAM  •  SURREY  •  Tel:  Mitcham  928 M 
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®  LEONARD  HILL  LIMITED 


Motor  Rentals 


7|c  Rent  a  single  car  or  a 
whole  fleet  for  one  or 
two  years  on  contract 

No  capital  outlay  •  No  extras  to  pay 


^  most  advantageous 
rates  for  any  make 
of  new  car 


Free  loan  car  in  case  of  breakdown 


For  further  information  and  quotations 
'phone,  call  or  post  coupon. 


i1 


MOTOR  RENTALS, 

LIMITED  J 


Jt 


HENLY  HOUSE.  385-387  EUSTON  ROAD 
LONDON,  N.W.l.  Telephone:  EUSton  4444 

part  of  the  HENLY  ORGANISATION 


Light  Commercial  vehicles 
also  supplied 


-)^POST  NOW  Please  send  me  full 
details  of  Rental  facilities  and  chaiges  for 
•  Cars/Commercial  vehicles  (*  Delete  as  appli¬ 
cable.) 

NAME _ _ _ L . . . 

COMPANY _ _ 

ADDRESS . . . 


TEL _ 

F.M. 
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The  Handling  &  Storage 
of  L.  &  N.  Products 
(No.  1) 


LODERS  and  NUCOLINE  LTD. 

IHFORMATiON 

BULLETIM 


This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  by  Loders  & 
Nucoline  Ltd.  Copies  are  availabUy  together  with  a  folder,  on  request  to  Loders 
&  Nucoline  Ltd.,  Unilever  House,  London,  E.C.4. 


Oils  and  fats  are  among  the  most  expensive 
raw  materials  used  by  the  manufacturer.  It  is. 
therefore,  well  worth  taking  that  little  extra 
care  in  both  handling  and  storing  these  com¬ 
modities  and.  as  manufacturers  and  suppliers, 
we  offer  the  following  suggestions. 

Fibreboard  Containers 

Fibreboard  containers  are  especially  de¬ 
signed  to  withstand  rough  treatment  during 
transit,  but  reasonable  care  should  always  be 
taken  when  loading  and  off-loading  these 
containers. 

On  arrival  at  the  user's  premises,  the  con¬ 
tainers  should,  if  possible,  be  unloaded  under 
cover,  especially  if  weather  conditions  are 
unfavourable. 

Fibreboard  containers  should  always  be 
stacked  in  a  cool  store  at  a  temperature,  if 
possible,  of  less  than  60®F  and  a  free  circula¬ 
tion  of  air  should  be  maintained.  Direct 
sunlight  should  not  be  allowed  to  fall  on  the 
containers.  In  order  to  assist  free  air  flow, 
the  packages  should  be  stacked  as  openly  as 
possible  and  not  close  to  walls  where  damp¬ 
ness  may  occur.  A  concrete  floor  is  easy  to 
clean  and  helps  to  combat  over-heating  but. 
since  it  is  prone  to  dampness,  the  containers 
should  be  stacked  on  duck-boards  or,  prefer¬ 
ably,  pallets. 

Once  a  container  has  been  opened,  either 
for  inspection  or  in  order  to  u.se  a  portion  of 
its  contents,  it  is  essential  that  any  remaining 
fat  should  be  protected  by  carefully  replacing 
the  packaging  paper  and  then  re-sealing  the 
container  with  gummed  paper.  This  will 
prevent  invasion  by  moisture  or  vermin. 

Drums 

Most  drums  are  returnable  and  should  be 
treated  with  reasonable  care,  since  excessive 
denting  will  make  them  unusable  in  future. 
Drums  of  oil  or  fat  should  be  stored  under 
cover,  preferably  indoors,  on  a  hard  standing. 
Ideally  the  store  should  be  dry  and  cool 
(approx.  60®F  or  less).  Make  sure  that  con¬ 
tainers  with  removable  heads  are  left  with  lids 


uppermost  and.  before  opening,  clean  around 
the  rim  so  that  no  dust  or  dirt  falls  into  the 
oil  or  fat  when  the  covering  is  removed. 

When  the  oil  or  fat  is  solid  at  normal 
storage  temperatures,  it  is  usual  to  remove  it 
from  the  drum  by  completely  melting  with  a 
steam-coil  or  electrical  heater,  or  by  condi¬ 
tioning  in  a  hot  room,  or  heating  over  a 
melting  grid.  In  all  cases,  great  care  should 
be  taken  to  make  sure  that  local  over-heating 
does  not  occur,  since  a  temp)erature  in  excess 
of  125®F  for  extensive  periods  could  be  harm¬ 
ful  to  an  oil  or  fat.  If  the  above  aids  are  not 
available,  or  if  a  material  is  required  solid,  it 
should  be  removed  manually.  The  galvanised 
lining  of  the  drums  should  not  be  scratched 
since  it  might  flake  off  and  contaminate  the 
contents. 

The  head  of  a  partially  emptied  drum 
should  always  be  properly  replaced  so  as  to 
exclude  air,  the  weather  and  any  extraneous 
matter  which  might  be  harmful  to  the  oil 
or  fat. 

Similar  precautions  regarding  over-heating 
should  be  taken  when  the  drum  is  to  be 
emptied  through  the  bung.  Excessive  heating 
is  not  only  harmful  to  the  oil  or  fat,  but  the 
resultant  volume  increase  might  well  distort 
or  even  burst  a  drum.  Prior  to  heating,  the 
bung  should  be  loosened  slightly  or  removed. 
Care  should  be  excercised  when  removing  a 
bung  from  a  heated  drum  since  pressure  may 
have  built  up,  thereby  causing  hot  oil  to  be 
ejected  when  the  bung  is  removed. 


If  correctly  stored,  oil  and  fats  in  fibreboard 
containers  or  drums  should  remain  pure  and 
fresh  for  several  months.  However,  all  oils 
and  fats  are  perishable  and  we  recommend 
that,  after  long  storage,  a  careful  examination 
should  be  made  before  use.  Once  the  oil  or 
fat  is  removed  from  the  container  it  should  be 
processed  as  quickly  as  possible. 

These  suggestions  have  been  necessarily 
brief  and  further  advice  will  be  given  on 
request  to  Loders  Sl  Nucoline  Technical 
Service  Department. 
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The  **  breakthrough "  that  never  was 

This  term  “breakthrough"  intrigues  us.  “Major 
breakthroughs "  impinge  themselves  dramatically 
on  us  almost  daily.  Medicine  and  space  seem  to 
be  the  most  popular  hunting  grounds  of  “break¬ 
throughs,"  and  of  course  our  American  friends  use 
the  term  more  frequently  than  anyone  else.  The 
term  has  even  crept  into  the  sedate  columns  of  The 
Times,  who  recently  reported  a  “  major  break¬ 
through  "  of  aluminium  into  the  can  market  in  the 
U.S.A.,  especially  in  connection  with  the  citrus  con¬ 
centrate  industry.  Other  journals  have  taken  up 
the  story;  indeed,  we  get  the  impression  from  one 
or  two  of  them  that  the  days  of  the  faithful  tin  can 
are  numbered,  and  that  the  tinplate  interests  are 
quaking  in  their  shoes. 

This  is  slightly  exaggerated.  Firstly,  the  reports 
that  citrus  canners  in  the  U.S.A.  have  gone  over  in 
a  big  way  to  aluminium  cans  are  certainly  prema¬ 
ture.  Secondly,  there  is  an  embarrassing  surplus  of 
aluminium  in  the  U.S.A.  and  it  would  be  very  con¬ 
venient  for  some  people  if  some  of  the  surplus  could 
be  diverted  to  canning.  This  has  led  to  some  wish¬ 
ful  thinking. 

Coming  nearer  home,  what  are  the  prospects  for 
aluminium  as  a  canning  material  in  this  country? 
On  the  face  of  it,  not  very  bright.  As  in  every  other 
sphere,  the  fundamental  criterion  is  cost,  and  at  the 
present  time  aluminium  cannot  compete  economic¬ 
ally  with  tinplate  for  normal  canning  purposes. 
True,  there  are  certain  fields,  notably  aerosols, 
where  extruded  aluminium  containers  are  proving 
their  worth,  but  as  far  as  the  food  industry  is  con¬ 
cerned  these  fields  are  very  limited.  An  exception 
is  the  fish  canning  industry,  where  a  lot  of  alu¬ 
minium  cans  are  used,  particularly  in  U.S.A.  and 
.Scandinavia,  but  the  flat  shape  of  the  cans  make 
them  particularly  suitable  for  this  material. 

Then  there  are  technical  difficulties.  Aluminium 
is  not  so  easily  worked  as  tinplate  and  the  obvious 
way  to  make  an  aluminium  can  is  to  extrude  it 
rather  than  to  seam  it.  This  means  more  expensive 
machinery  and  different  can-making  techniques; 
even  if  aluminium  were  suddenly  to  become  eco¬ 
nomically  competitive  with  tinplate,  it  is  going  to 


take  a  very  long  time  before  sufficient  of  the  new 
machinery  is  made  and  installed  to  make  a  real  dent 
in  the  industry.  How  come,  therefore,  the  term 
‘ '  breakthrough  ?  ’  ’ 

Nevertheless,  new  developments  are  going  on  all 
the  time.  The  canning  industry  of  this  country  is 
one  of  the  oldest  sections  of  the  food  industry  but 
its  youthful  vigour  and  freshness  of  outlook  is  re¬ 
markable.  We  have  no  doubt  that  when  the  time 
comes  it  wiU  take  aluminium  in  its  stride,  and  that 
those  who  want  aluminium  cans  will  certainly  be 
able  to  have  them. 


What  about  the  earthworms? 

An  entertaining  correspondence  in  The  Lancet 
started  when  Dr.  Hugh  Sinclair  stated  in  a  television 
interview  that  “there  are  good  and  bad  chickens. 
I  am  in  favour  of  the  backyard  hen,  but  I  am  not 
so  certain  about  the  broiler  and  the  battery-fed 
hen."  He  implied  that  methods  of  poultry  hus¬ 
bandry  have  a  direct  bearing  on  the  dietary  value  of 
eggs,  and  that  farmyard  hens  lay  eggs  containing 
more  of  the  essential  fatty  acids  which,  he  claims, 
are  of  value  in  preventing  atherosclerosis. 

This  brought  a  reply  from  Dr.  Coppock  of  Spil- 
lers  and  his  co-workers  who  have  been  using  gas- 
liquid  chromatography  to  analyse  the  lipids  of  eggs 
from  hens  of  similar  breed  “  housed  under  different 
conditions  and  receiving  diets  appropriate  to  the 
environment."  Both  battery  and  free-range  eggs 
have  been  studied.  They  came  to  the  conclusion 
that  there  is  little  significant  difference  in  the  con¬ 
tents  of  essential  fatty  acids  between  free-range  and 
battery  eggs  sampled  at  the  same  time  during  the 
laying  period,  and  that  seasonal  variations  within 
each  group  are  much  greater. 

There  is  evidence.  Dr.  Coppock’s  letter  went  on, 
that  there  is  a  relation  between  the  E.F.A.  content 
of  eggs  and  of  the  diet  of  the  hens.  Their  studies 
lead  to  the  implication  that  the  E.F.A.  are  slightly 
more  effectively  transferred  to  the  egg  in  the  case  of 
battery  birds. 

Dr.  Sinclair  in  his  reply  said  he  wondered  how 
Dr.  Coppock  collected  the  natural  diet  of  farm5^rd 
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hens,  containing  as  it  does  among  other  things, 
insects  and  earthworms.  We  feel  he  may  have  a 
point  here,  but  two  things  emerge  from  the  corre¬ 
spondence:  (i)  the  significance  of  the  slight  differ¬ 
ences  between  farmyard  and  battery  eggs  in  the 
human  dietary  set-up  is  too  uncertain  for  any  dog¬ 
matic  statements  to  be  made;  and  (2)  the  dragging  of 
eggs  into  the  already  overburdened  atherosclerosis 
controversy  should  be  strongly  resisted. 

A  wasp  in  a  cherry  slice 

The  British  Baking  Industries  Research  Association 
at  Chorleywood  has  sent  us  a  delightful  snippet 
about  a  baker  who  was  prosecuted  for  selling  a 
cherry  slice  containing  a  wasp.  It  was  alleged  that 
the  wasp  rendered  the  food  unfit  for  human  con¬ 
sumption  under  Section  8  of  the  Food  and  Drugs 
Act,  1955. 

This  section  is  generally  considered  to  refer  to 
putrid  or  decomposing  food  or  food  containing 
foreign  matter  likely  to  be  toxic.  The  prosecution 
held  that  the  wasp  was  liable  to  be  injurious,  especi¬ 
ally  as  it  may  have  been  carrying  harmful  bacteria. 

The  Research  Association  got  to  work.  A  litera¬ 
ture  survey  indicated  that  wasp  venom  would  not 
survive  the  baking  of  the  cherry  slice;  this  was 
confirmed  by  the  failure  of  an  attempt  to  “sting" 
a  member  of  the  staff  with  a  baked  wasp.  The  part 
of  the  cherry  slice  immediately  surrounding  the 
wasp  was  unaffected  in  appearance,  odour  and 
flavour,  and  this  was  considered  strong  evidence 
that  the  wasp  would  not  have  rendered  the  food 
unfit. 

It  was  important  to  establish  that  a  cooked  wasp 
would  not  be  unfit  for  consumption,  and  here  the 
Natural  History  Museum  were  roped  in.  A  glance 
round  the  more  exotic  delicatessen  shops  of  our  big 
cities  reveals  that  a  flourishing  trade  in  cooked  in¬ 
sects  exists;  such  delicacies  as  chocolate  covered 
bees  and  seasoned  bumble  bees  (both  are  actually 
Japanese  wasps,  some  complete  with  stinging  appar¬ 
atus)  are  evidence  that  some  members  of  the  wasp 
tribe  are  harmless  at  least.  It  is  clear  therefore  that 
a  wasp  baked  in  a  cherry  slice  cannot  be  regarded 
as  injurious  to  health. 

On  the  point  that  the  wasp  might  have  been  carry¬ 
ing  harmful  bacteria,  no  evidence  was  put  forward 
to  show  that  such  organisms  would  have  survived 
baking.  The  magistrates  accordingly  agreed  with 
the  defence  submission  that  there  was  no  case  to 
answer.  The  defence  might  not,  however,  have 
got  away  with  it  had  the  prosecution  been  brought 
under  Section  2  of  the  Act,  one  of  the  commonest 
infringements  being  the  presence  of  extraneous 
matter. 


New  angle  on  haymaking 

Hay,  the  farmer's  traditional  winter  fodder  since  man¬ 
kind  first  started  keeping  cows,  has  until  recently 
been  largely  taken  for  granted.  The  first  requirement 
is  that  the  material  must  be  quite  dry  before  being 
put  into  storage,  otherwise  fermentation  and  heating 
take  place.  Nowadays  there  are  a  number  of  widely 
used  mechanical  devices  for  speeding  up  the  air  dry¬ 
ing  process,  but  haymaking  could  be  revolutionised 
if  a  chemical  drying  agent  could  be  found.  No  such 
agent  has  yet  been  discovered,  but  recent  work  in 
Australia  suggests  that  a  suitable  desiccant  may 
eventually  be  found.  Treatment  with  a  new  selective 
herbicide,  ethylene  dipyridilium  dibromide,  at  the 
rate  of  8  oz.  per  acre  considerably  reduced  the  dry¬ 
ing  time  of  mown  material. 

The  main  problem  in  connection  with  hay  con¬ 
servation  is  to  minimise  loss  of  valuable  nutrients. 
These  can  amount  to  as  much  as  37%  in  bad  condi¬ 
tions  of  weather  and  storage,  compared  with  a  loss  of 
under  4%  for  hay  stored  under  ideal  conditions.  Un¬ 
fortunately  it  is  the  more  valuable  nutrients  which 
are  the  most  soluble  and  easily  leached  out  by  rain. 

IMtes  of  caviar  mean  tons  of 
unwanted  sturgeon 

Caviar  may  be  a  gourmet’s  delight  but  it  provides  a 
headache  for  the  sturgeon  industry.  With  every 
portion  of  caviar  comes  tons  of  sturgeon,  and  what 
to  do  with  it  poses  a  problem,  especially  in  Iran, 
which  produces  about  100  tons  a  year  of  caviar  and 
some  2,000  tons  of  sturgeon,  about  half  of  which  is 
unwanted. 

We  learned  some  interesting  facts  about  caviar 
from  a  recent  circular  from  F.A.O.,  Rome.  Four 
species  of  sturgeon  abound  in  the  waters  of  the 
Caspian  Sea  and  provide  the  roes  for  96%  of  the 
world's  yearly  production  of  2,000  tons.  Russia 
produces  90%  of  this  caviar  and  Iran  5-6%.  In 
Russia  the  sturgeon,  an  excellent  meat  fish,  is 
readily  consumed.  But  in  Iran  it  is  unacceptable  to 
a  large  part  of  the  population. 

Preservation  of  caviar  itself  presents  problems.  It 
cannot  be  frozen  nor  can  it  be  sterilised  by  heat. 
It  must  be  kept  cold  until  consumed  or  have  pre¬ 
servatives  added.  The  most  commonly  used  pre¬ 
servative  for  caviar  is  boric  acid,  which  is  accept¬ 
able  in  all  countries  except  Germany  and  the 
U.S.A.,  two  very  good  markets  for  the  product.  So 
for  caviar  which  is  exported  to  these  countries  salt 
is  used,  which  gives  a  slightly  salty  product  an  even 
more  salty  taste. 

Like  vintage  wine,  caviar  has  to  be  treated  with 
respect.  It  is  always  sealed  in  cans,  never  in  glass 
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jars  because  the  light  would  spoil  it.  The  first 
essential  is  that  the  caviar  must  be  absolutely  fresh 
when  canned,  and  only  live  fish,  which  are  netted  or 
caught  on  hook  lines,  are  accepted  by  the  processing 
plants,  of  which  Iran  possesses  about  40.  In  these 
the  roe  is  canned  within  half  an  hour  of  the  fish 
arriving  at  the  plant.  The  canned  caviar  is  then 
taken  to  one  of  the  country's  two  main  checking 
stations  where  it  is  checked  for  quality  and  graded. 
Every  can  of  caviar  from  the  processing  plants  is 
opened,  tasted  by  an  expert,  resealed  and  put  into 
cold  storage. 

First  grade  caviar  is  greenish-grey  with  grains 
that  are  large  and  firm.  Second  grade  caviar  may 
range  in  colour  from  dark  grey  to  black  and  the 
grains  are  small  and  fairly  loose.  There  is  also 
pressed  caviar,  not  within  the  commercially  accep¬ 
ted  grades  of  caviar  but  nevertheless  good  and  fresh. 
This  is  made  from  those  roes  where  the  membrane 
containing  the  eggs  has  broken  and  the  eggs  are  a 
little  soft.  These  roes  are  put  into  hot  salt  brine  at 
35“C.  and  then  into  a  press,  where  the  brine  is 
squeezed  out  and  the  eggs  broken  down.  The 
finished  product,  dried  and  salty,  is  put  into  barrels. 
Most  of  Iran’s  pressed  caviar  is  exported  to  Russia, 

Iran  currently  exports  some  700  tons  of  sturgeon 
every  year  to  Russia,  350  tons  to  the  U.S.A.  and  the 
same  amount  to  Europe,  and  consumes  some  50  tons 
within  its  own  country.  F.A.O.  have  proposed  to 
the  Iranian  Government  that  factories  be  set  up  to 
can  the  surplus  sturgeon  both  for  export  and  for 
internal  consumption. 

'J 

Soft  drinks  and  the  law 

"  Vitamin  C  "  drinks  are  under  fire.  The  standing 
joint  committee  of  London  borough  councils  has 
been  asked  by  Fulham  Council  to  consider  an  ap¬ 
proach  to  the  Minister  of  Food  to  clear  up  uncer¬ 
tainties  about  the  Food  Standards  (Soft  Drinks) 
Order,  1953,  and  the  Labelling  of  Foods  Order, 

The  matter  has  been  brought  up  because  a  public 
analyst  found  on  sale  a  bottle  labelled  “  Vitamin  C 
Drink  ’  ’  without  the  full  disclosure  of  the  ingredients 
as  required  by  the  Labelling  of  Foods  Order,  1953. 
It  is  said  that  some  producers  of  this  particular  kind 
of  food  claim  that  it  is  exempt  from  the  labelling 
requirements  of  this  order  on  the  grounds  that  it  is  a 
soft  drink  within  the  meaning  of  the  Food  Standards 
(Soft  Drinks)  Order,  1953. 

If  in  fact  the  vitamin  content  of  such  drinks  is  no 
higher  than  is  usual  for  soft  drinks  compounded  of 
fruit  juice  with  added  essences  and  flavourings,  the 
aj/pellation  is  misleading  if  the  purchaser  thinks  he 
is  getting  a  drink  specifically  enriched  in  vitamin  C. 
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The  law  in  respect  of  soft  drinks  generally  is  far 
from  satisfactory.  Take,  for  example,  the  confusion 
that  has  existed  for  years  on  the  subject  of  com¬ 
minuted  orange  drinks,  to  which  we  have  referred 
before. 


Gleanings  from  a  visit  to  Mallow 

Our  roving  correspondent  paid  a  visit  recently  to 
Mallow  in  the  Irish  Republic  in  the  hope,  somewhat 
forlorn,  that  he  would  be  shown  the  A.F.D.  plant 
now  under  construction  there.  Not  surprisingly  he 
was  disappointed,  for  at  the  moment  there  is  little 
to  see.  We  did  in  fact  see  the  plant  under  construc¬ 
tion  at  Swindon  a  little  while  ago;  when  finished  it 
will  be  little  more  than  several  large  steel  cabinets 
and  a  lot  of  pipes. 

Our  correspondent  did,  however,  obtain  some  in¬ 
teresting  background  information  to  the  project  and 
learned  something  about  the  Corporation  which 
claims  to  be  the  first  to  exploit  A.F.D.  on  a  com¬ 
mercial  scale.  The  Irish  Sugar  Corporation  is  a 
public  body  which  is  independent  of  Government 
control  although  the  (government  have  an  interest 
in  it.  It  was  founded  in  the  early  1930s  with  the 
object  of  fostering  a  native  sugar  industry.  In  this 
they  have  succeeded,  for  the  Republic  is  now  self- 
sufficient  in  beet  sugar  production  and  even  exports 
some.  One  outlet  is  the  manufacture  of  chocolate 
crumb  in  the  Rowntree  and  Cadbury-Fry  factories 
in  the  vicinity  of  Mallow. 

The  Corporation's  aim  is  to  develop  the  land  of 
Ireland  to  its  best  potential.  For  this  purpose  they 
supply  seed  to  farmers  and  lend  out  machinery  for 
draining  and  preparing  their  land.  Although  there 
are  several  fertiliser  manufacturers  in  the  country, 
the  Corporation  is  the  only  one  which  makes  fertil¬ 
iser  specifically  for  sugar  beet. 

One  disadvantage  of  beet  is  that  it  is  harvested  in 
November  and  must  be  processed  rapidly  to  avoid 
sugar  losses.  Processing  is  finished  by  the  end  of 
January.  This  means  that  large-capacity  plants 
are  used  only  for  a  short  time.  Hence  the  Corpora¬ 
tion  have  gone  in  for  other  activities.  Besides  the 
fertiliser  and  seed  interests  they  have  developed  a 
very  successful  sugar  beet  harvester  which  is  now 
in  production.  They  are  also  going  in  for  A.F.D. 
because  they  are  firmly  convinced  of  its  future  suc¬ 
cess  and  believe  that  it  will  stimulate  Irish  farmers 
to  produce  more  fruit  and  vegetables  than  they  are 
doing  at  present.  They  are  dedicated  to  the  cause 
of  food  processing  because  they  see  it  to  be,  and 
rightly,  the  one  activity  which  will  foster  the  pros¬ 
perity  of  the  Irish  farmer  and  the  development  of 
the  land.  We  understand  that  all  the  products  of 
A.F.D.  processing  will  be  aimed  at  the  export 
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market;  under-developed  countries  without  ade¬ 
quate  cold-storage  facilities  are  likely  to  be  among 
the  best  customers. 


Shellfish  and  sewage 

Annual  value  of  current  home  production  of  shell¬ 
fish  being  over  £i  million  and  the  consumption  of 
oysters  alone  in  this  country  being  of  the  order  of 
5  million,  it  is  evident  that  the  shellfish  industry  is 
a  sizeable  one.  Shellfish  comprise  crustaceans  such 
as  crabs,  lobsters,  prawns,  shrimps  and  crayfish, 
and  molluscs  such  as  oysters,  mussels,  periwinkles, 
whelks  and  scallops.  Those  which  are  found  in  the 
open  sea,  such  as  crabs,  lobsters  and  scallops,  and 
which  are  cooked  before  being  eaten,  present  dif¬ 
ferent  problems  of  hygiene  from  molluscs  which 
inhabit  estuaries  and  shallow  waters;  the  former 
group,  being  frequently  eaten  cold  in  the  form  of 
prepared  dishes  present  the  same  problems  as 
cooked  meat  products,  but  the  latter  very  often  have 
little  or  no  cooking  and  are  often  harvested  from 
waters  which  are  grossly  polluted. 

The  problem  of  hygiene  control  in  shellfish  pro¬ 
duction  was  spotlighted  recently  at  a  meeting  of  the 
Royal  Society  of  Health.  Mr.  T.  D.  Blott,  medical 
officer  of  health  for  Chelmsford,  dealt  with  some  of 
the  problems  facing  local  authorities.  Shellfish 
found  in  shallow  coastal  waters  are  gathered  in  great 
numbers  by  holiday-makers  and  local  inhabitants 
whose  consumption  is  impossible  to  control.  Badly 
polluted  areas  can  be  designated  closed  areas  and  a 
prohibition  on  collecting  shellfish  from  such  areas 
enforced  by  law.  This,  however,  does  not  ade¬ 
quately  cope  with  the  casual  collector. 

Pollution  of  estuaries  by  effluent  and  sewage  dis¬ 
posal  can  cause  much  damage  to  commercial  shell¬ 
fish  production.  Often  the  pollution  spreads  a  long 
way  from  the  point  of  discharge,  with  no  visible 
indication  that  it  is  present.  Hence  either  the  pro¬ 
ducer  must  treat  the  shellfish  in  such  a  way  as  to 
make  them  fit  for  consumption  or  the  local  authority 
must  deal  adequately  with  the  source  of  pollution. 
Regarding  sewage,  however,  as  a  coarsely-settled 
sewage  from  a  well-maintained  treatment  plant  may 
contain  up  to  29,700  faecal  colifmX  and  a  fully 
treated  effluent,  4,900  faecal  colilvdH,  the  problem 
cannot  be  solved  completely  by  the  improvement  of 
sewage  treatment  along  conventional  lines.  This 
was  pointed  out  in  a  paper  by  Mr.  P.  C.  Wood,  of 
the  Fisheries  Laboratory  at  Bumham-on-Crouch, 
who  dealt  with  various  methods  of  purifying  shell¬ 
fish,  both  by  sterilisation  and  by  relaying  or  tank 
purification.  As  oysters  are  largely  eaten  raw, 
only  relaying  or  tank  purification  are  practicable. 


Telephone  manners  can  affect  sales 

The  telephone  is  being  increasingly  used  by 
marketing '  organisations  as  a  medium  for  selling 
complementary  to  the  work  of  the  sales  representa¬ 
tives.  As  with  personal  contact,  the  right  approach 
is  vital,  and  Fropax,  who  use  this  system  on  a  large 
scale,  recently  held  a  refresher  course  for  their  “  tele- 
sellers”  in  which  tape-recorded  dialogue  illustrated 
the  right  and  wrong  ways  of  approaching  the 
customer. 

The  telesellers  were  told  that  as  they  were  in  the 
position  of  never  meeting  the  customer,  their  voices 
must  be  warm  and  friendly,  the  conversation  must 
be  interesting,  objections  must  be  met  squarely,  and 
above  all  it  was  important  not  to  argue.  The 
stockist  at  the  other  end  of  the  telephone  was  un¬ 
likely  to  be  anxious  to  do  business;  on  the  contrary, 
he  was  probably  annoyed  at  having  to  come  to  the 
'phone.  It  was  therefore  important  not  to  make 
him  even  more  impatient  by  not  observing  certain 
elementary  rules,  which  are  to  have  the  right  voice 
tone,  to  get  the  number  right,  to  speak  to  the  right 
person,  to  identify  oneself  at  the  right  moment  by 
using  one's  own  name,  and  to  keep  the  conversation 
friendly. 

Axiomatic?  Of  course,  but  it  is  surprising  how 
axioms  are  disregarded  even  by  those  who  should 
know  better.  How  many  salesmen,  for  example, 
make  the  elementary  error  of  thinking  they  can  size 
a  man  up  in  thirty  seconds'  conversation  and  base 
their  approach  on  their  (frequently  wrong)  judg¬ 
ment.  Another  common  mistake  is  to  disregard  the 
elementary  rules  of  courtesy.  Some  salesmen 
imagine  that  a  proffered  cigarette  is  the  bridge  which 
immediately  creates  a  bond  between  salesman  and 
potential  customer,  forgetting  that  the  latter  is  the 
host  and  that  he  is  the  one  who  decides  whether 
smoking  should  take  place.  For  a  salesman  to  offer 
a  cigarette  is  tantamount  to  rubbing  in  the  host's 
discourtesy  in  not  offering  one. 

In  all  relations  between  people,  whether  business 
or  otherwise,  by  personal  contact,  by  telephone  or 
by  letter,  best  results  are  always  achieved  when  the 
relations  are  governed  by  courtesy  and  sincerity. 


Business  acumen  among  the  cannibals 

It  is  rumoured  that  the  Governor  of  a  certain  island 
in  the  South  Pacific,  where,  until  recently,  cannibals 
flourished,  was  puzzled  by  the  continual  and 
mysterious  disappearance  of  the  ashes  of  departed 
islanders  after  cremation.  Investigation  disclosed 
that  an  enterprising  merchant  was  doing  a  roaring 
trade  in  the  interior,  selling  the  ashes,  suitably 
seasoned  and  repackaged,  as  '*  Instant  Man  ” ! 
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How  Smedley’s 


Streamline  Pie  Manufacture 


Pilot  production  of  new  product  at  Faversham 

A  new  meat  product  is  one  of  the  many  items  turned  out  by  Smedley's  factory 
at  Faversham,  which  we  recently  visited,  and  in  this  exclusive  article  we  describe 
some  of  the  interesting  variations  on  established  production  techniques  which  are 
to  be  seen  there.  Several  varieties  of  pies  and  meat  products  as  well  as  canned 
and  frozen  fruit  and  vegetables  are  among  the  factory's  products. 


CMEDLEY’S  factory  at  Faver- 
•^sham  in  Kent  is  a  well-knit 
establishment  producing  two  main 
groups  of  products:  fruit  and 
vegetables,  both  frozen  and 
canned;  and  meat  products  such 
as  pies,  sausages  and  hamburg 
steaks.  The  former  group  is  of 
course  largely  seasonal,  occupying 
the  period  from  May  until  the  last 
of  the  brussels  sprouts  in  January 
or  thereabouts;  the  firm’s  policy, 
however,  of  freezing  and  putting 
into  cold  store  as  much  produce  as 
they  are  able,  spreads  the  load 
to  a  certain  extent  by  packing 


frozen  produce  during  the  slack 
period. 

Meat  processing  is  less  seasonal 
in  character  and  is  carried  on  all 
the  year  round,  helping  to  attain 
to  a  considerable  degree  the  goal 
of  the  canner,  year  round  opera¬ 
tion  with  a  minimum  of  labour 
fluctuation.  With  the  best  will  in 
the  world,  however,  it  is  not  pos¬ 
sible  to  prevent  this  entirely,  and 
the  Faversham  factory’s  basic 
labour  force  of  about  i6o  people 
(of  whom  perhaps  70  are  women) 
is  augmented  during  the  summer 
peak  to  about  450. 


One  of  Smedley’s  latest  pro¬ 
ducts  is  Cannelloni,  a  pasta  pro¬ 
duct  with  seasoned  meat  filling. 
It  is  a  favourite  dish  on  the  Con¬ 
tinent,  particularly  in  Italy,  and 
canned  versions  are  produced  in 
France,  Italy  and  possibly  else¬ 
where.  Smedley’s  are,  however, 
the  first  to  introduce  it  to  this 
country,  and  are  at  present  pro¬ 
ducing  it  on  a  pilot  scale  and  mar¬ 
keting  it  in  small  quantities;  first 
reactions  are  extremely  favour¬ 
able,  not  surprising  to  those  who, 
like  ourselves,  have  sampled  it. 
It  is,  however,  a  quality  product 
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{Left):  Hamburg  steaks  being  formed  in  a  patty  former  and  packed  into  cartons.  (Right):  Pastry  blanks  being  cut  fur  steak  and 

kidney  pies. 


aimed  at  the  more  discriminating 
consumer  and  not  at  the  mass 
market,  from  which  its  price  (4s. 
j)er  can)  will  tend  to  exclude  it. 

Smedley’s  approach  to  the  can¬ 
ning  of  this  product  differs  from 
that  of  ('ontinental  pnnlucers  in 
that  they  pack  it  in  flat  pie  cans 
instead  of  the  more  conventional 
cylindrical  cans;  this  approach 
emphasises  the  distinctive  char¬ 
acter  of  the  product  and  allows  a 
presentation  more  in  keeping  with 
the  product’s  nature.  It  also  saves 
the  housewife  washing  up,  since 
it  can  Ix'  heated  and  finally  served 
on  the  table  in  the  flat  o|>ened  can. 

How  **  Cannelloni  ”  is  produced 

Pilot  production  of  cannelloni 
was  in  progress  during  our  visit. 
Its  production  is  interesting  from 
several  points  of  view.  In  the 
first  place,  the  machine  which 
actually  produces  the  cannelloni 
in  its  finished  form  was  designed 
and  made  by  Smedley’s  them¬ 
selves.  At  present  the  |)lant  for 
producing  it  can  turn  out  a  maxi¬ 
mum  of  400  dozen  cans  jx'r  day 
if  necessary. 

The  basis  of  the  pastry,  as  for 
pasta  generally,  is  semolina,  which 
however  is  mixed  with  a  much 
lower  quantity  of  water  than  is 
usual  for  pasta.  Mixing  is  done 
in  small  v^ertical  mixers,  and  the 
finished  dough  has  an  almost 
crumbly  appearance.  It  must  be 
remembered  that,  unlike  other 
pasta,  cannelloni  is  not  dried  be¬ 
fore  canning  so  that  there  is  no 


point  in  adding  the  extra  water  in 
the  first  place. 

The  meat  filling  is  made  from 
frozen  lx‘ef  which  is  first  cut  into 
manageable  pieces  on  a  band  saw 
and  then  put  through  a  mincing 
machine.  The  meat  is  then  braised 
in  a  steam-jacketed  pan  before  Ix*- 
ing  transferred  to  a  bowl  chojjping 
machine. 

Into  the  bowl  with  the  meat  is 
put  the  rest  of  the  ingredients — 
s{)inach  puree,  grated  cheese,  salt, 
spices,  rusk,  etc. — and  the  filling 
is  then  finely  chopjx'd  and  mixed 
in  the  machine  before  being  trans¬ 
ferred  to  trays  which  are  taken 
back  to  the  cannelloni  department . 


Extrusion  machine 

The  extrusion  machine,  as  al¬ 
ready  mentioned,  was  designed 
and  built  in  the  factory  and  is 
basically  very  simple  but  ex¬ 
tremely  effective.  Two  orifices  in 
the  top  receive  separately  the  meat 
filling  and  the  dough,  which  are 
forced  down  the  orifices  by  hand 
with  the  aid  of  wooden  plungers. 
The  filling  is  extruded  through  an 
outlet  hole  by  a  rotating  worm; 
the  dough  is  forced  out  round  the 
filling  in  the  form  of  a  tube  by  the 
pressure  of  the  plunger. 

Simple  as  the  device  is,  about 
twelve  months  were  spent  on  its 
development;  one  of  the  teething 
troubles  was  a  line  of  toughness 
down  the  side  of  each  cannelloni, 
evident  when  it  was  cooked  and 
eaten,  which  was  at  first  thought 


to  be  caused  by  contact  with  the 
bottom  of  the  can.  When  a  can¬ 
nelloni  was  cut  along  its  length, 
the  toughness  was  seen  to  Ik* 
caused  by  a  thickening  of  the 
pastry  running  spirally  and  not 
straight.  This  gave  the  clue  that 
the  cause  might  be  the  extrusion 
worm,  and  examination  indeed 
disclosed  that  the  bearing  of  this 
was  slightly  out  of  truth.  One  of 
the  requirements  of  a  g(xxl  can¬ 
nelloni  is  that  the  pastry  must  l)e 
of  even  thickness  all  round. 

After  the  cannelloni  has  l>een 
extruded  from  the  machine,  it  is 
subdivided  into  lengths  which  are 
placed  in  cutting  jigs  and  further 
cut  into  short  pieces  ready  for 
canning;  each  can  contains  six  of 
these  pieces. 


Canning  of  cannelloni 

The  remaining  ingredients  of 
cannelloni  are  mushroom  garnish 
and  gravy.  The  mushrooms  are 
prepared  and  sliced  by  hand; 
slicing  is  carefully  done  to  pre¬ 
serve  the  shapt',  and  hand  cutting 
is  better  than  mechanical  because 
the  latter  tends  to  pulp  the  mush¬ 
rooms  rather  than  cut  the  very 
thin  sections  desired.  The  shape 
of  the  slices  too,  important  from 
the  point  of  view  of  appearance, 
can  be  better  controlled  by  manual 
cutting.  Gravy  is  made  in  a 
steam-jacketed  stainless  steel  pan 
mounted  over  a  rotary  brush  siev¬ 
ing  machine,  through  which  the 
gravy  is  passed  before  use. 
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('aniiiii^  procedure  is  as  follows. 
Th<‘  women  who  cut  the  cannel¬ 
loni  into  pieces  place  them  six  at 
a  time  into  can  bodies  which  they 
then  place  on  a  moving  lM*lt.  One 
woman  has  the  job  of  weighing 
out  the  mushroom  garnish  aiul 
placing  the  weighed  lots  into  the 
cans  as  they  pass  her  on  the  belt ; 
the  ( ans  with  the  cannelloni  and 
the  tnushnnun  pass  on  to  a  tilling 
machine  which  fills  them  with  the 
aj)propriate  weight  of  gravy. 

The  cans  are  now  ready  for  lid¬ 
ding,  and  this  is  accomplished  by 
two  M.B.  24  1)S  seaming  ma¬ 
chines  used  as  clinchers,  the  final 
seaming  after  exhausting  lx*ing 
done  by  another  machine  of  the 
.same  ty|x\  The  reason  for  this 
pnK’edure  is  that  the  cans,  Ixdng 
wide  and  shallow,  would  easily 
spill  their  contents  if  subjected  to 
t(K)  much  manual  handling,  so  to 
avoid  this  the  two  machines  are 
used,  which  gives  the  women 
plenty  of  time  for  the  little  manual 
handling  necessaiy’. 

Aft(*r  the  lids  are  cliiu  hed,  the 


cans  pass  on  another  conveyor 
lx*lt  through  an  exhauster.  This 
is  conventional  in  design  and  was 
built  in  the  factory;  cans  take 
li  minutes  to  pass  through. 

Final  seaming  is  done  by  a  M.B. 
24  ADS  sealing  machine,  after 
winch  the  cans  an;  collected  on 
another  conveyor  and  discharged 
into  a  retort  cage.  The  usual 
sterilisation  in  pressure  retorts 
completes  the  process. 

Pie  making 

Manufacture  of  pies  is  carried 
out  in  the  same  dei)artment  as 
cannelloni  making,  production  be¬ 
ing  dovetailed  so  that  much  of  the 
same  machinery  and  labour  can 
Im*  used  for  lx)th.  Three  kinds 
of  |)ie  are  made — Anffus  Steak, 
Dej'on  Lamb  and  Steak  and  Kid¬ 
ney.  They  are  packed  in  cans  of 
the  same  shaf)e  as  thost*  used  for 
cannelloni.  The  first  two  types  of 
pie  have  only  a  top  of  i)astry ;  the 
third  has  a  pastry  body  in  addi¬ 
tion. 


Pastry  is  made  in  the  same  |)air 
of  vertical  mixers  as  used  for  can¬ 
nelloni.  After  mixing,  the  pastry 
is  lifted  fropi  the  bowl  on  to  a 
table,  where  it  is  cut  into  blocks 
for  feeding  tf)  a  breaking  machine. 
This  rolls  the  blocks  into  flat 
sheets  of  the  correct  thickness  for 
making  the  pie  blanks.  The  sheets 
are  transferred  to  a  cutting  table 
where  the  pie  blanks  are  cut  by 
hand  with  circular  cutters,  the  un¬ 
wanted  pastry  lx*ing  returned  to 
the  mixers. 

Frozen  meat  fr)r  the  i)ies  is  j)re- 
pared  by  lx*ing  cut  with  a  band 
saw  and  put  through  a  dicer.  A 
IK)int  about  the  dicing  operation 
is  that  it  will  only  work  satisfac¬ 
torily  between  certain  limits  of 
tem|x?rature,  a  requirement  being 
that  the  meat  must  not  be  trx) 
hard  or  trx)  soft.  The  dicing  ma¬ 
chine  comprises  two  sets  of  knives 
at  right  angles,  the  meat  being 
forced  thrr)ugh  them  by  means  of 
a  plunger  and  chop[)ed  by  a 
rotary  cutter  blade  immediately 
underneath  the  knives. 


(Left):  Frozen  beef  being  fed  into  a  mincer  before  being  formed  into  “  Steakettes.”  (Right):  Dough  in  a  vertical  mixer  being 

checked  before  being  used  for  canned  meat  pies. 
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{Left):  E^rly  morning  briefing  at  the  factory  for  the  Smedley  fieldsmen.  (Right):  Throughout  the  day  the  fieldsmen  keep  in  touch 

with  the  factory  by  radio. 


Assembly  of  the  pies  is  entirely 
manual  but  is  carried  out  on  a 
highly-organised  production  line. 
During  our  visit,  Dei'on  Lamb 
Pies  were  being  made  and  the  pro¬ 
cedure  was  as  follows.  A  number 
of  women  sat  in  a  line  alongside  a 
moving  conveyor  belt;  on  each 
woman’s  left  was  a  tray  of  ingredi¬ 
ent,  one  kind  for  each  woman,  in 
front  of  her  was  a  weighing  scale, 
and  on  her  right  was  the  belt. 

Pre-canning 

Empty  cans  were  placed  one  by 
one  at  the  head  of  the  belt  and 
moved  past  the  line  of  women. 
The  first  put  in  some  of  the  car¬ 
rots  ;  the  next  three  put  in  the  meat 
(the  last  filling  the  cans  which  the 
other  two  had  missed);  the  next 
two  put  in  the  rest  of  the  carrots; 
the  next  measured  in  the  gravy; 
the  next  positioned  the  pastry  lids ; 
and  the  last  checkweighed  each 
can. 

The  cans  then  passed  to  a  M.B. 
CTV  vacuum  seaming  machine, 
and  the  retort  cages  were  loaded 
direct  from  the  seamer  and  taken 
to  the  retorts  when  full.  Occa¬ 
sional  cans  were  taken  at  random 
and  again  checkweighed.  By  this 
means  a  sustained  output  of  30-40 
pies  per  minute  was  achieved. 

The  gravy  for  the  pies  is  made 
in  two  rectangular  glass-lined  pans 
heated  by  steam  coils. 


Sausage  manufacture 

The  only  type  of  sausage  made 
in  the  factory  is  the  skinless 
variety,  and  these  are  made  in  the 
conventional  way;  the  meat  is 
minced,  weighed,  chopped  in  the 
bowl  chopper  with  the  rest  of  the 
ingredients,  stuffed  into  cellulose 
casings  by  means  of  a  stuffing 
machine,  linked  with  Tylinkers, 
blanched  and  chilled.  Two  points 
of  interest  are:  (i)  the  fact  that 
the  sausages  are  sold  in  the  cellu¬ 
lose  casings,  which  are  not  re¬ 
moved  in  the  factory;  and  (2)  the 
method  of  blanching. 

After  emerging  from  the  Tylink¬ 
ers  (of  which  there  are  three,  two 
being  normally  used  and  the  third 
kept  in  reserve)  the  sausages  are 
flumed  in  hot  water  down  a  stain¬ 
less  steel  channel  whose  total 
length  is  120  ft.  To  save  space 
the  channel  doubles  back  on  itself 
several  times.  At  the  bottom  of 
the  channel  the  sausages  fall  into 
the  cooling  tank,  while  the  water 
is  collected  separately  and  re¬ 
turned  to  a  heating  tank  for  re¬ 
circulation  through  the  blanching 
channel. 

Hamburg  steaks 

Main  ingredients  for  this  pro¬ 
duct  are  minced  beef,  onion  and 
rusk.  The  onions  are  minced, 
mixed  with  rusk  and  the  mixture 
cooled  and  kept  in  the  chillroom 


until  required.  It  is  treated  as  one 
ingredient. 

Mixing  of  the  minced  beef  with 
the  onion/ rusk  mixture  is  carried 
out  in  a  vertical  mixer. 

The  steaks  are  made  in  two 
Holly  malic  machines  which  form 
the  flat  sections,  place  a  sheet  of 
waxed  paper  on  the  bottom  of 
each,  and  deliver  on  to  a  conveyor 
belt  a  pile  of  such  sections  of  any 
number  required.  The  standard 
Smedley 's  pack  contains  four 
hamburg  steaks,  and  the  machines 
are  set  to  deliver  a  pile  of  four 
which  are  placed  by  hand  into  car¬ 
tons.  These  then  travel  on  the 
same  conveyor  belt  to  a  wrapping 
machine  which  wraps  the  cartons 
in  Cellophane  at  the  rate  of  about 
60  per  minute,  although  on  occa¬ 
sion  80  per  minute  has  been 
achieved. 

Here  again  the  temperature  of 
the  meat  mix  is  important,  other¬ 
wise  the  machines  will  not  operate 
properly.  A  temperature  below 
40°F.  is  the  most  suitable. 

After  wrapping,  the  cartons  are 
placed  on  trays  which  are  loaded 
on  to  trolleys;  when  full,  these  are 
taken  to  the  tunnel  freezers. 

Another  similar  product,  Steak- 
ettes,  are  made  with  three  auto¬ 
matic  machines  which  deliver  the 
steakettes  on  to  the  same  conveyor 
belt  for  cartoning  and  wrapping  in 
a  similar  manner  to  hamburg 
steaks. 


140 


April,  1961 — Food  Manufacture 


A  pea  cutter  and  green  crop  loader  filling  garden  peas  for  the  Faversham  factory.  The 
fieldsman  and  farmer  are  examining  the  pea  vines  in  the  field. 


FRUIT  AND  VEGETABLES 

It  is  not  pro|x>sed  to  deal  in 
great  detail  with  fruit  and  vege¬ 
table  processing,  because  although 
the  greater  part  of  the  factory 
space  is  devoted  to  this,  processing 
follows  generally  conventional 
lines,  and  also  at  the  time  of  our 
visit  very  little  processing  of  this 
nature  was  being  carried  out.  One 
operation  in  progress,  however, 
was  the  preparation  of  Aylesbury 
Peas. 


the  peas  pass  along  a  picking 
table  for  a  final  inspection,  under 
four  magnets  which  remove  tramp 
iron,  up  a  worm  lift  to  the  heads 
of  the  filling  machines  (at  the  top 
of  the  lift  are  two  more  magnets) 
which  fill  the  individual  cartons. 
These  pass  through  a  carton  closer 
(invented  by  one  of  the  Smedley 
engineers)  and  thence  to  a  wrap¬ 
ping  machine.  The  wrapped  car¬ 
tons  then  go  back  to  the  cold  store. 
So  little  heat  is  gained  during  this 
process,  which  is  very  rapid,  that 


there  is  no  need  for  the  peas  to  be 
re-frozen. 

('artons  are  erected  by  a  carton 
forming  machine  in  a  special  room 
at  first  floor  level,  and  after  being 
coded  by  a  coding  machine  are 
conveyed  to  the  filling  machine  by 
an  overhead  conveyor. 


Brussels  sprouts 

The  last  of  the  brussels  sprout 
crop  was  also  being  dealt  with  at 
the  time  of  our  visit.  Sprouts  for 
freezing  are  sj)ecially  grown  small 
varieties.  Processing  consists  of 
soaking  in  brine,  blanching,  cool¬ 
ing  (a  second  blancher  was  being 
used  for  cooling),  trimming  by 
hand  (an  arduous  task,  but  there 
is  no  other  way  of  doing  it),  and 
loading  into  cartons  by  weight,  the 
cartons  then  being  wrapjied  and 
frozen  in  the  normal  way.  A 
trimmer’s  average  daily  output  is 
I  cwt. 

We  were  told  that  there  are  two 
schools  of  thought  concerning 
brussels  sprout  processing,  whether 
to  trim  before  or  after  blanching. 
Smedley 's  prefer  the  second 
method;  they  say  the  sprout  is 
firmer  and  the  trimmings  easier  to 
remove  after  blanching,  and  that 
trimming  before  blanching  in¬ 
volves  greater  waste. 


Frozen  pea  handling 

As  previously  mentioned,  the 
factory  like  to  freeze  as  much  of 
the  vegetable  crop,  particularly 
peas,  as  they  can  in  bulk.  The 
frozen  produce  can  then  be  stored 
in  the  cold  stores  and  packed  into 
consumer-size  i)ackets  later  on  in 
the  year  when  the  problem  arises 
of  adequately  employing  the  avail¬ 
able  labour.  This  means  that  dur¬ 
ing  the  summer  the  two  freezing 
tunnels  are  always  worked  to  full 
capacity. 

The  |)eas  are  stored  in  multi¬ 
wall  pa|)er  sacks  with  a  water¬ 
proof  inner  lining,  at  a  tempera¬ 
ture  of  —  5°F.  For  repacking 
into  consumer  packs,  the  peas  are 
emptied  into  the  hopper  of  a 
breaker;  this  consists  of  an  un¬ 
even  roller  which  breaks  up  the 
frozen  agglomerates  so  that  the 
peas  can  flow  properly  through  the 
filling  machine.  From  the  breaker 


The  packing  line  for  Aylesbury  Quick-frozen  Peas.  The  overhead  chute  delivering 
erected  cartons  from  the  carton  room  is  seen. 
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Hydrostatic  steriliser 

Smedley's  were  one  of  the  first 
firms  in  this  country  to  install  a 
hydrostatic  steriliser  several  years 
ago.  During  the  vegetable  can¬ 
ning  season  it  handles  a  large  pro- 
|X)rtion  of  the  pea  pack  and  all  the 
carrot  pack. 

Refrigeration  plant 

Freezing  is  carried  out  in  two 
freezing  tunnels  and  the  frozen 
products  stored  in  two  main  cold 
stores,  all  of  these  lx*ing  refriger¬ 
ated  by  three  compressors  (two 
6  in.  and  one  q  in.)  and  a  lxK)ster 
compressor.  There  are,  in  addi¬ 


tion,  a  cold  store  for  meat  and  an 
air-conditioned  cool  room  for  fruit, 
o|H'rated  inde|x'ndently. 

Altogether,  there  are  two  am¬ 
monia  refrigeration  plants  (one 
main  and  one  subsidiary)  and  one 
Freon  plant. 

The  freezing  tunnels  ojx*rate  at 
a  temjxTature  of  lx*tween  — 15° 
and  —  20°F.  and  freezing  time, 
which  varies  of  course  to  a  cer¬ 
tain  extent  with  the  pnxluct  and 
whether  frozen  in  bulk  or  pack¬ 
aged,  is  of  the  order  of  1}  hours. 

Some  Suppliers  of  Equipment 

.'Xd.'tins  :  scaliiiK 

inacliiiio. 


\V.  and  'r.  .\v«Ty.  I.td. :  weighing  ma- 
cluiics. 

lailM'l  and  WrapiKT  Machines,  Ltd.: 
lalH-Iling  machines. 

).  ('ollis  and  Sons.  Ltd.:  conveyors. 

.Alfred  IhHinian  and  Co.,  Ltd.:  hlan- 
chers,  canning  retorts. 

I'orgrove  Machiiu-rv  Co.,  Ltd.:  wrapping 
machines. 

Iloliart  .Manufacturing  ('(>.,  Ltd.:  mixers. 

Cieorgr-  W.  King.  Ltd.:  hoists. 

Lansing  liagnall,  I.td.:  fork  lift  trucks. 

Linkir  Machines,  Inc.:  sausagr-  linkers. 

Matlu-r  and  Platt,  Ltd. :  vegrdahle  pro¬ 
cessing  machines,  tilling  and  canning 
machinery. 

Metal  Hox  Co.,  Ltil. :  canning  ittachines. 

.Mitchell  Kngineering,  Ltd. :  hydrostatic 
steriliser. 

Stokes  and  Dalton,  Ltd.:  hamhurg  st«-ak 
forming  machines. 

J.  C.  \V«‘tter  and  Co.,  I.td.:  saus:ige  ma¬ 
chinery. 

York  Shipley,  Lt<l. :  fn  e/ing  tunnels, 
refrigeration  plant. 


Books  Received 
(iompondium  of  Flour  .Milling 

First  published  in  1945,  a  4th 
edition  of  Flour  Milling*  by  Sir 
J.  h'.  L(K'kw(M)d  has  recently  ap¬ 
peared.  Produced  by  the  milling 
engineering  firm  of  Henry  Simon, 
Ltd.,  it  is  a  lavish  comptuidium 
of  flour  milling  technology,  which 
has  Ix'en  translated  into  French, 
Sj)anish,  (ierman  and  Serbo-Croat 
since  its  first  appearance. 

During  the  two  years  in  which 
the  work  of  re-writing  has  been 
carried  out,  we  are  told,  a  team  of 
nearly  a  score  of  experts  in  the 
company's  different  departments 
of  flour  milling  technology^  has 
contributed  the  latest  findings  on 
methods  and  techniques,  covering 
not  only  traditional  milling  prac¬ 
tice  but  also  the  most  recent  ex¬ 
perimental  work,  some  of  which 
has  still  to  reach  full-scale  com¬ 
mercial  op)eration.  Four  pages 
are  devoted  to  the  new  protein 
concentration  process. 

About  a  quarter  of  the  text  is 
completely  new,  and  over  two 
hundred  additions  have  been  made 
to  the  large  number  of  illustrations 
in  line  and  half  tone,  some  of  them 
in  colour.  There  is  an  entirely 
new  chapter  on  ‘  ‘  Pneumatic  Con¬ 
veying  in  the  Screenroom.” 

*  Flour  Milling.  By  Sir  J.  F.  Lock- 
wtxxl.  Henry  Simon,  Ltd.,  Stockport, 
i960.  Pp.  526.  Price  £5  5s.  od.  nett. 


“  Pneumatic  Conveying  of  Mill 
Sttx'ks  ’ '  has  also  been  largely  re¬ 
written  and  re-illustrated.  In  this 
short  description  it  is  impossible  to 
mention  all  the  changes,  but 
thirty-three  subjects  are  dealt  with 
for  the  first  time. 


Quick  (iuidc  l(»  Food  Terms 

This  dictionary*  of  over  2,000 
terms  used  in  food  technology, 
food  manufacture  and  handling, 
and  nutrition,  is  intended  to  be  a 
quick  reference  Ixxik  for  special¬ 
ists  whose  work  impinges  on  the 
food  field  but  who  may  lack  de¬ 
tailed  knowledge  of  its  termin¬ 
ology.  The  list  is  alphabetical  and 
comprises  an  assortment  of  com¬ 
mon  terms  with  a  brief  explana¬ 
tion  of  each  accompanied,  in  many 
cases,  by  references  to  standard 
works  where  fuller  information 
may  be  obtained. 

VV'e  have  medical  terms  such  as 
(to  quote  at  random)  Hypophy- 
sectomy.  Lymphatics,  Jejunum, 
Intestine;  biochemical  terms  such 
as  Lipovitellenin,  Physin,  Secre¬ 
tin;  chemical  compounds;  food 
products ;  natural  substances ;  ma¬ 
chines  and  instruments  used  in 
processing  and  quality  control ; 

*  Dictionary  of  Nutrition  and  Food 
Technology.  By  Arnold  E.  Bender, 
B.SC.,  PH.D.,  F.R.I.C.,  M.R.S.H.  Butter- 
worth’s  Scientific  Publications,  I.ondon, 
i960.  Pp.  143.  Price  30s.  nett. 


and  many  other  terms;  the  whole 
forming  a  useful  quick  reference 
book  for  those  without  a  special¬ 
ised  knowledge  of  food  science 
and  technology. 


i 


Broadmakin^  lor  tho  Sludpul 

This  Ixxik*  is  divided  into  two 
parts,  the  first  dealing  with  bread¬ 
making  and  fermented  goods,  and  || 
the  second  with  flour  confection-  I 
ery.  It  is  aimed  particularly  at 
the  apprentice  and  part-time  stu¬ 
dent,  and  its  subject  matter  is 
based  on  the  syllabus  approved  by 
the  Association  of  Bakery  Tea¬ 
chers  to  cover  the  work  of  four 
sessions  leading  to  the  intermedi-  ^ 
ate  and  final  examinations  of  the  1 
City  and  Guilds  of  London  Insti¬ 
tute. 

Each  section  is  arranged  in 
chapters  with  sub-headings  corre¬ 
sponding  to  the  lectures  in  the 
syllabuses.  The  author  is  lec¬ 
turer-in-charge  of  Bakery  Subjects 
at  the  South-east  Essex  Technical 
College  and  School  of  Art,  and  a 
past  president  of  the  Institute  of 
British  Bakers.  His  competence 
is  therefore  without  question.  The  . 
book  is  copiously  illustrated  with  I 
photographs  and  line  drawings.  I 

•  The  Students’  Technology  of  Bread-  I 
waking  and  Flour  Confectionery.  By  I 
W.  J.  Fance,  f.i.nst.b.b.  Routledge  and  L 
Kogan  Paul,  London,  i960.  Pp.  443>  I 
with  index.  Price  56s.  nett.  I 
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Watching  the  Pennies  means  Bigger  Profits 


Counting  the  Cost  in  Canning — II 

By  L.  Shields,  B.Sc. 


Last  month's  article  focused  attention  on  yields  and  wastage  with  reference  to  raw  materials. 
This  conclusing  article  examines  costs  of  labour,  administrative  overheads  and  such  essen¬ 
tial  Items  as  packing  materials,  fuel  and  water,  etc. 


Miscellaneous  materials 

In  addition  to  those  raw  ma¬ 
terials  which  can  lx;  described  as 
ingredients,  there  will  be  sundry 
items  which  are  used  as  aids  in  the 
preparation,  processing  and  pack¬ 
ing  ojxrations. 

For  example,  if  carrots  and  r(K)t 
vegetables  are  lye-|X“eled,  substan¬ 
tial  (juantities  of  caustic  soda  will 
be  us(‘d. 

Rust  inhibitors  might  b(“  used 
in  c(K)ling-water  and  chlorine,  in 
some  form,  almost  certainly.  Ad¬ 
hesives  and  wire,  if  used  for  band¬ 
ing,  must  lx  costed  either  under 
this  heading  or  as  “  i)acking 
expenses.” 


DIRECT  LABOUR 

In  cost  accounting  it  is  usually 
convenient  to  classify  as  direct 
labour  the  cost  of  labour  employed 
in  altering  the  conformation,  com¬ 
position  or  condition  of  the  pro¬ 
duct.  There  are,  however,  a  num¬ 
ber  of  related  activities  which  are 
so  closely  assfxiated  with  the  work 
of  production  that  it  is  appropriate 
to  include  them  in  this  section. 

Suixrvision  on  the  factory  floor, 
general  labour  receiving  and  de¬ 
spatching  goods,  quality  inspec¬ 
tors  and  work  checkers,  normally 
employed  in  production  depart¬ 
ments,  are  examples.  Services 
provided  to  assist  in  the  manage¬ 
ment  of  the  factory,  such  as  main¬ 
tenance  engineers,  canteen  and 
welfare  staff  and  those  employed 
in  the  works  office  and  laboratory 
come  under  the  heading  ”  indirect 
labour  ”  and  wages  thus  expended 
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are  an  ‘  ‘  oncost  ”  or  ‘  ‘  factory 
overhead  expense.” 

Direct  labciur  is  an  element  of 
“prime  cost”  and  will  lx  con¬ 
sidered  first.  In  the  canning  fac¬ 
tory,  it  will  lx  found  that  all 
labour  concerned  with  production 
is  in  one  of  the  following  cate¬ 
gories  : 

1.  labour  engaged  exclusively  on 
one  particular  product  or  fill¬ 
ing  line; 

2.  ofxratives  and  labourers 
whose  work  must  lx  allcxated 
to  more  than  one  [)n)duct. 

Preparation  labour 

Preparation  labour  is  generally 
the  major  cost  in  the  first  category. 
The  fruit  and  vegetable  canner 
packs  many  products  which  re¬ 
quire  stalking,  trimming  or  some 
other  preliminary  manual  opera¬ 
tion.  In  order  to  maintain  effi¬ 
ciency,  supervision  and  checking 
must  be  continuous,  and  accurate 
records  of  throughput  and  labour 
employed  kept  for  the  costings 
clerk. 

He  will  also  require  to  know  the 
output  of  finished  produce  ob¬ 
tained  from  the  raw  material  used. 
If,  in  the  course  of  a  day’s  work, 
more  than  one  size  of  can  has  been 
packed  it  may  be  necessary  to  ap¬ 
portion  the  material  usage  (and 
the  corresponding  preparation 
labour)  between  these  different 
packs. 

Unless  there  has  been  some 
special  quality  consideration  or 
grading,  it  is  reasonable  to  divide 
this  cost  pro  rata  to  the  weight  of 


material  filled  {i.e.  number  of 
cans  produced  x  prescribed  filling 
weight). 

It  does  not  follow,  however, 
that  labour  employed  on  the  filling 
line  and  closing  machines  can  be 
dealt  with  in  the  same  way.  This 
cannot  be  related  directly  to  the 
size  of  can ;  for  example,  the  work 
involved  in  filling  and  closing  Ai 
cans  is  not  appreciably  less  than 
that  entailed  in  handling  A2's,  al¬ 
though  the  output,  in  terms  of 
weight  of  contents,  is  halved.  For 
this  reason,  if  accurate  costings 
are  required,  the  actual  time  and 
labour  employed  on  each  size  of 
can  must  be  recorded. 

Processing  labour 

Having  charged  to  each  type  of 
pack  the  cost  of  labour  directly 
and  exclusively  involved,  the  cost¬ 
ings  clerk  must  apjK)rtion  other 
labour  costs  concerned  according 
to  a  pre-determined  formula.  It 
is  not  possible  to  specify  a  method 
of  apportionment  which  is  applic¬ 
able  in  all  circumstances,  but  the 
following  examples  indicate  how 
this  might  be  attempted: 

General  labour  receiving  and  de¬ 
spatching  goods —  on  basis  of 
tonnage  handled. 

Unloading  empty  cans,  labelling 
and  packing — on  basis  of 
throughput  of  cans  or  cases. 

Processing  in  retorts,  if  used — on 
basis  of  number  of  retort  crates. 

Brine,  syrup  or  sauce  manufac¬ 
ture — according  to  weight  or 
volume  used. 

In  all  but  the  smallest  canneries, 
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pnK'cssing,  labelling  and  packing 
are  highly  mechanised  and  the 
labour  costs  incurred  are  relatively 
small  items.  Most  producers  will 
have  calculated  a  standard  cost  for 
these  operations,  and  variations 
are  inconsiderable. 


Intermittent  working 

The  allocation  of  labour  costs  as 
described  above  presents  no  great 
difficulty  but,  as  with  raw  material 
costs,  due  regard  must  be  given  to 
possible  fluctuations  in  supplies 
when  budgets  are  being  deter¬ 
mined. 

Many  of  the  products  on  which 
the  fruit  and  vegetable  canner  de- 
jx'nds  are  a\ailable  for  a  few 
weeks  only  and,  in  some  instances, 
50%  or  more  of  a  season’s  output 
might  be  packed  within  a  single 
week.  At  jx*ak  production,  ma¬ 
chines  and  ojK^ratives  are  working 
to  full  capacity  and  labour  costs 
are  minimal. 

Unfortunately,  neither  material 
supplies  nor  labour  can  be  turned 
on  and  off  like  a  tap  and,  in  conse¬ 
quence,  it  is  necessary  to  engage 
and  train  staff  in  anticipation  of 
this  situation.  This  may  be  a  mat¬ 
ter  of  days  or  weeks,  according  to 
the  type  of  labour  required.  At 
the  end  of  a  season  it  is  often 
necessary  to  reduce  to  a  small 
‘  ‘  nucleus  staff  ’  ’  of  su|x*rvisors 
and  skilled  oj)eratives.  Before  this 
can  be  effective,  however,  it  is 
almost  certain  that  some  idle  time 
will  have  to  be  paid  for  and  pro¬ 
vision  must  also  be  made  for  the 
|)ayment  of  accrued  holiday  j)ay 
to  those  who  are  redundant. 

In  order  to  estimate  labour  costs 
for  seasonal  packs,  a  prior  know¬ 
ledge  of  material  quality  and  prob¬ 
able  daily  rate  of  delivery  is  desir¬ 
able  and  this  sort  of  knowledge 
can  only  be  acquired  from  previous 
experience.  This  must  be  coupled 
with  an  accurate  assessment  of  the 
training  required  and  performance 
expected  from  tem|)orary  staff  of 
varying  abilities.  Statistics  kept 
throughout  a  complete  season  are 
of  great  value  and  will  indicate  the 
importance  of  budgeting  for  lower 
outputs  and  a  less  efficient  use  of 
labour  at  the  beginning  and  end  of 
a  season. 


Incentive  schemes 

In  a  number  of  canneries, 
women  employed  on  preparation 
work  are  paid  on  a  piece-work 
basis.  This  applies,  for  example, 
to  the  large  numl>er  who  are  tem¬ 
porarily  engaged  on  the  ‘  ‘  plug¬ 
ging  ”  of  strawberries.  The  sys¬ 
tem  works  effectively  where  sujH'r- 
vision  is  adequate  and  keen.  It  is 
not  generally  regarded  as  satisfac¬ 
tory,  however,  where  staff  is  jier- 
manently  employed  and  where 
continuous  flow  production  meth¬ 
ods  are  in  operation. 

The  payment  of  a  production 
bonus  to  those  feeding  or  opt'rating 
machines  or  retorts  presents  no 
great  problem,  but  difficulties  do 
occur  in  the  preparation  section 
where  some  form  of  incentive 
scheme  is  most  desirable.  To  have 
its  maximum  impact,  bonus 
should  be  paid  to  individuals 
according  to  the  work  they  per¬ 
form.  This  necessitates  the  hand¬ 
ling  of  plums  in  boxes,  carrots  in 
trays  and  so  on,  each  woman’s 
work  being  checked  and  recorded. 
It  is  also  important  to  satisfy  each 
worker  that  the  size  and  quality  of 
the  material  is  consistent  for  all. 
Frequently  the  layout  of  the  plant 
is  such  that  it  is  uneconomic  to 
break  down  the  work  done  by  in¬ 
dividuals  in  this  way. 

Where  continuous  flow  methods 
are  in  use,  and  a  team  is  engaged 
on  trimming  and  inspecting,  a 
bonus  paid  to  the  group  and  based 
on  throughput  tonnage  should  be 
considered.  If  a  record  is  kept  of 
the  hours  worked  by  each  indi¬ 
vidual  it  is  simple  to  divide  the 
bonus  earned  on  this  basis. 

As  with  other  incentive  schemes, 
supervision  of  quality  will  need  to 
be  constantly  maintained  and  fre¬ 
quent  checks  made  on  the  raw  ma¬ 
terial  to  see  how  it  compares  with 
si)ecification.  In  most  trimming 


All  books  reviewed  in  Food 
Manufacture  as  well  as  any 
other  scientific  or  technical  book 
may  be  obtained  from : 

Technical  Books 
308,  Euston  Road 
London,  N.W.l. 

Tel.:  Euston  5911. 
Prompt  attention  is  given  to  all 
orders. 


oi)erations,  the  number  of  units 
|)er  lb.  is  the  important  factor  in 
determining  the  output  to  be  ex- 
j)ected  from  a  given  number  of 
operatives. 


PACKING  MATERIALS 

Under  this  heading  will  be  in¬ 
cluded  the  cost  of  cans,  labels, 
outer  cartons  or  boxes,  adhesives, 
stencils  and,  if  used,  banding  or 
strapping  wire. 

The  principal  suj)plier  of  cans  to 
the  fruit  and  vegetable  canning  in¬ 
dustry  is  the  Metal  Box  Co.,  Ltd., 
and  prices  are  listed  according  to 
size,  tinplate  and  lacquer  s|X'citi- 
cations.  Delivery  charges  vary, 
but  this  is  not  usually  a  significant 
factor. 

There  are  several  manufacturers 
who  specialise  in  the  supply  of 
outer  cartons,  and  comj)etition  is 
keen.  A  prescribed  case,  guaran¬ 
teed  to  conform  to  British  Railway 
specifications,  may  be  obtained  at 
comparable  cost  from  any  one  of 
them.  Many  canners  now  pur¬ 
chase  uncertified  cases  and  accept 
themselves  the  res|)onsibility  of 
transjxirting  them  without  dam¬ 
age.  The  prices  paid  will  vary' 
according  to  the  quality  demanded 
and  differences  are  often  very  con¬ 
siderable. 

Labels  also  may  be  obtained  in 
many  quality  grades  but  generally 
represent  a  relatively  small  item. 
They  may  not  be  required  at  all  if 
lithographed  cans  have  been  sup¬ 
plied.  Certain  manufacturers  have 
adopted  the  printed  can  for  their 
principal  lines. 

The  cost  accountant  will  find  it 
advantageous  to  use  a  standard 
‘  ‘  packing  cost  per  dozen  ’  ’  for 
any  given  size  of  pack.  He  should 
be  sure,  however,  before  comput¬ 
ing  this  figure  that  he  knows  the 
correct  can  and  lacquer  specifica¬ 
tion  and  the  number  of  cans  being 
packed  per  case.  This  standard 
cost  should  include  a  small  allow¬ 
ance  for  cans  damaged  in  handling 
or  seaming  and  for  cans  o[)ened 
for  sampling  purposes.  On  long, 
continuous  runs  this  should  not 
exceed  0  5%,  but  is  likely  to  be 
more  over  a  shorter  period  during 
which  there  have  been  plant  or 
seamer  alterations. 
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FUEL  AND  WATER 

As  it  is  difficult  to  relate  the  con- 
suinption  of  steam,  water  and  elec¬ 
tricity  directly  to  individual  j)ro- 
ducts,  some  will  prefer  to  class 
these  expenses  as  ‘  ‘  overheads  ' '  or 
more  precisely  as  ‘  ‘  works  over¬ 
heads."  Yet  in  the  canning  in¬ 
dustry  these  items  are  an  indis¬ 
pensable  j)art  of  the  processing 
technique,  consumption  rising  as 
production  increases  and  falling  to 
near  zero  when  f)roduction  ceases. 
In  this  sense,  there  »s  a  good  case 
for  including  fuel  and  water  as 
part  of  the  "  prime  cost." 

It  is  not  difficult  to  arrive  at  an 
appropriate  formula  for  apportion¬ 
ing  these  costs,  even  though  it  may 
not  be  possible  to  meter  or  record 
usages  for  each  separate  pack. 
Steam,  which  is  used  principally 
in  the  manufacture  of  brine  and 
syrup,  blanching,  exhausting  and 
retorting  processes,  could,  as  a 
first  approximation,  be  allocated 
on  the  basis  of  the  total  can  con¬ 
tents  produced. 

Cooling  water  might  be  dealt 
with  in  the  same  way  but  special 
consideration  must  be  given  to  the 
use  of  water  for  pre-cleaning, 
rumbling  and  pumping,  etc.,  as 
this  will  vary  considerably  accord¬ 
ing  to  the  product  concerned. 


INDIRECT  LABOUR  AND 
OVERHEADS 

Indirect  labour  will  include  all 
wages  paid  to  maintenance,  wel¬ 
fare,  canteen,  works  office  and 
laboratory  staff.  It  may,  in  some 
systems,  cover  also  salaries  i)aid 
to  certain  supervisory  and  admini¬ 
strative  staff  concerned  with  but 
not  directly  involved  in  produc¬ 
tion. 

Administrative  overheads 

There  will  be  other  salaries, 
such  as  those  of  general  office  and 
senior  executive  staff,  which  are 
generally  regarded  as  administra¬ 
tive  overheads.  In  this  category 
also  will  be  included  rent,  rates, 
insurances,  depreciation  of  plant, 
office  and  travelling  expenses  and 
a  large  number  of  other  items  of 
expenditure  inevitably  incurred  in 
the  organisation  of  an  efficient 
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business.  All  manufacturers  will 
be  aware  of  these  costs  and  it  is 
highly  probable  that  they  will  be 
closely  comparable  in  firms  of 
similar  size  and  scope.  It  is  in  the 
method  of  charging  these  indirect 
costs  to  individual  products  that 
anomalies  arise. 

In  the  first  place,  it  is  advisable 
to  examine  each  item  critically  and 
allocate  the  cost  directly,  where 
possible,  to  a  specific  product  or 
production  line.  For  example,  de¬ 
preciation  of  i>ea-vining  equip¬ 
ment  and  services  in  connection 
with  the  vining  station  must  be 
charged  to  the  canning  of  Garden 
Peas  (part  to  Broad  Beans  if  ap¬ 
propriate).  Similarly,  there  may 
be  certain  hiring  charges  or  insur¬ 
ances  associated  with  machinerj^ 
or  materials  for  a  particular  pro¬ 
duct  which  can  be  allocated  with¬ 
out  difficulty. 

General  overheads 

It  is  almost  certain,  however, 
that  there  will  remain  a  substantial 
sum  which  will  be  classed  as 
"general  overheads"  and  which 
will  necessarily  have  to  be  re¬ 
covered  in  the  cost  accounts 
according  to  some  arbitrary 
method  or  formula.  Some  ac¬ 
countants,  applying  principles 
used  in  other  industries,  en¬ 
deavour  to  express  these  over¬ 
heads  as  a  percentage  oncost, 
using  as  a  basis  the  cost  of  direct 
labour  or  the  total  prime  cost. 
Where  the  factory  concerned  is 
engaged  consistently  on  the  can¬ 
ning  of  a  few  non-seasonal  pro¬ 
ducts  such  as  Processed  Peas  or 
Beans  in  Tomato  Sauce,  either  of 
these  methods  may  be  considered 
satisfactory,  but  it  is  not  often  that 
such  conditions  prevail. 

Generally  the  rate  at  which 
overheads  are  charged  to  a  par¬ 
ticular  pack  will  be  influenced  by 
the  following  considerations: 

1.  the  equipment  involved  and 
the  output  possible  from  the 
available  plant; 

2.  the  labour  force  required  to 
make  full  use  of  plant  ca¬ 
pacity  ; 

3.  the  expenditure  incurred  on 
materials,  fuel  and  labour; 

4.  the  cost  of  warehousing  and 


financing  stocks  (a  proportion 
of  seasonal  packs  may  be  in 
store  for  several  months); 

5.  the  volume  of  demand  and  the 
necessity  for  sales  promotion 
and  advertising; 

6.  the  administrative  work  en¬ 
tailed. 

Most  fruit  and  vegetable  can¬ 
ning  factories  pack,  according  to 
season,  those  materials  which  are 
available  and  for  which  a  demand 
is  known  to  exist.  In  some  cases 
the  entire  output  must  be  achieved 
within  10-14  days,  often  the  sea¬ 
son  may  be  from  3-8  weeks,  but 
with  certain  packs  it  is  reasonable 
to  spread  production  over  several 
months.  If  overheads  were  to  be 
recovered  at  the  same  rate  each 
week,  some  seasonal  packs  such  as 
strawberries  and  garden  peas, 
which  demand  an  exceptional 
amount  of  preparatory  planning 
and  capital  investment,  would  not 
take  their  due  share.  In  conse¬ 
quence,  less  expensive  products, 
such  as  carrots,  macedoine,  rhu¬ 
barb  and  processed  peas,  would 
carry  such  a  high  rate  of  overhead 
that  no  margin  of  profit  would  be 
shown. 

It  may  seem,  from  the  examples 
given,  that  an  oncost  based  upon 
the  prime  cost  would  be  most  satis¬ 
factory.  There  are,  however, 
some  relatively  expensive  fruits 
which  can  be  prepared  and  packed 
mechanically  and  present  no  diffi¬ 
cult  equipment  or  labour  prob¬ 
lems,  whereas  others  fluctuate  ex¬ 
tensively  in  price  and  require  a 
large  staff  for  preparation  and  in- 
sjiection.  Gooseberries  come  in 
the  former  category  and  damsons 
in  the  latter. 

To  avoid  the  errors  which  might 
arise  from  over-simplification,  it  is 
advisable  to  prepare  a  budget  for 
the  ensuing  year,  however  specu¬ 
lative.  With  a  knowledge  of  the 
quantities  of  each  pack  required 
and  the  anticipated  annual  over¬ 
head  expenditure,  it  is  pxjssible  to 
determine  the  rate  at  which  over¬ 
heads  are  to  be  recovered  on  each 
item.  This  will  entail  a  careful 
assessment  of  all  the  factors  in¬ 
volved  and  the  close  collaboration 
of  executives  responsible  for  sales, 
production  and  administration. 
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SALES  AND  DISTRIBUTION 

For  some  years  after  the  end  of 
World  War  II,  the  demand  for 
canned  foods  was  so  much  in  ex¬ 
cess  of  supply  that  it  was  to  the 
advantage  of  manufacturers  and 
distributors  that  a  list  of  recom¬ 
mended  prices  should  be  published 
for  a  wide  range  of  commodities. 
The  prices  were  determined  by  the 
manufacturers  who  allowed  for 
reasonable  margins  for  wholesaler 
and  shopkeeper. 

As  production  capacity  and 
material  availability  caught  up 
with  demand,  it  became  apparent 
that  it  would  no  longer  be  pos¬ 
sible  to  agree  prices  in  this  way. 
The  firm  with  a  national  distribu¬ 
tion,  backed  by  brand  advertising, 
was  generally  able  to  command  a 
better  price  for  its  goods  than  a 
lesser-known  comj)etitor.  Looked 
at  from  another  standpoint,  it 
might  be  said  that  the  small  firm 
without  any  advertising  exjx'nses 
was  able  to  undercut  the  larger. 

The  channels  of  distribution 
have  also  become  less  clear-cut.  A 
number  of  food-canners  have 
undertaken  deliveries  direct  to 
retail  stores,  caterers  and  institu¬ 
tions;  there  are  more  multiples 
purchasing  on  a  scale  large  enough 
to  justify  special  price  concessions 
and,  particularly  within  the  last 
few  years,  there  has  been  a  trend 
towards  the  establishment  by  large 
distributors  or  groups  of  wholesale 
merchants  of  branded  packs  which 
are  produced  for  them  under  con¬ 
tract  by  manufacturers. 

Costs  related  to  type  of  business 

Because  of  these  differences  in 
the  nature  of  the  trade  undertaken 
by  the  various  fruit  and  vegetable 
canners,  it  is  not  possible  to  com¬ 
pare  costs  of  ‘  ‘  sales  and  distribu¬ 
tion  ’ '  without  some  indication  of 
the  type  of  business  transacted.  A 
company  which  sells  its  entire  out¬ 
put  to  a  distributor,  under  con¬ 
tract,  will  have  negligible  selling 
costs  and  possibly  no  warehousing 
or  transport  problems,  whereas  a 
firm  selling  direct  to  customers 
throughout  the  country  will  prob¬ 
ably  employ  a  large  sales  force, 
advertise  widely  and  make  use  of 
a  number  of  warehouses  and 
depots.  Obviously,  the  price  asked 


by  the  company  with  no  selling 
organisation  will  be  considerably 
lower  than  that  which  obtains  in 
the  general  retail  trade. 

Most  of  the  larger  firms  in  the 
industry  sell  direct  to  large  buyers 
and  also  through  established 
wholesale  grocers  for  re-sale.  The 
overall  cost  of  ‘  ‘  sales  and  distribu¬ 
tion  ’ '  will  depend  upon  the  pro- 
jX)rtion  of  each  type  of  trade.  Al¬ 
though  sales  commissions  and  de¬ 
livery  costs  can  usually  be  allocated 
with  reasonable  accuracy  to  indi¬ 
vidual  items,  the  cost  of  sales  ad¬ 
ministration  and  advertising  must 
be  apportioned  according  to  some 
arbitrary  formula. 

There  is  little  doubt  that  some 
of  the  extremely  low-priced  offers 
which  have  been  made  to  the  trade 
have  come  from  manufacturers 
with  limited  sales  and  advertising 
commitments.  In  order  to  ensure 
continuity  of  production  and  the 
finance  of  purchases  on  an  ade¬ 
quate  scale,  it  is  not  unusual  to 
sell  forward  a  considerable  portion 
of  each  season's  pack  on  an  “  ex¬ 
factory  ”  or  contract  basis.  This 
may  include  a  nominal  return  for 
sales  effort  or  none  at  all,  the  in¬ 
tention  being  to  recover  sales  costs 
on  the  remainder  of  the  pack 
which  will  be  sold,  in  due  course, 
through  the  normal  trade  channels. 

*  *  4t 

Cost  control  is  as  important  in 
the  canning  industry  as  in  any 
other  business  activity.  How¬ 
ever,  it  is  important  in  devising  a 
satisfactory  system  that  a  broad 
view  be  taken  of  the  year’s  opera¬ 
tions  and  of  market  conditions. 
Because  of  wide  variations  in  the 
nature  of  the  raw  materials  used, 
figures  should  not  be  quoted  for 
comparative  purposes  without 
reference  to  the  quality  of  the  fruit 
or  vegetable  purchased  and  the 
type  of  pack  produced. 

Although  manufacturing  costs 
for  certain  products  may  be 
closely  comparable  prices  quoted 
may  vary  considerably.  These 
will  be  largely  determined  by  the 
amount  of  overheads  and  sales 
costs  to  be  recovered,  and  by  com¬ 
pany  policy  on  the  manner  in 
which  this  is  to  be  accomplished. 


Caucasian  Tea 

Production  ,  .  . 

forms  the  subject  of  an  article  in 
the  Aj)ril  issue  of  World  Crops, 
which  features  irrigation  and 
water  conservation. 

Automation  Progress  discusses 
develo|>ments  in  cylx'rnetics  and 
j)rocess  control  by  computer.  The 
third  part  of  “  Hydraulic  Servo¬ 
mechanisms  ”  is  also  included. 

A  s{X‘cial  issue  on  safety  is 
offered  by  Chemical  and  Process 
Engineering,  with  three  articles 
dealing  with  safety  in  the  chemical 
industry,  in  the  nuclear  industry 
and  explosion  hazards. 

Dairy  Engineering  re|K)rts  on 
the  Scottish  Dairy  Show  and  takes 
a  fresh  look  at  U|X‘risation. 

Polyesters  and  epoxy  resins  are 
featured  in  Fibres  and  Plastics 
which  also  studies  the  Indian  Jute 
Industry. 

Manufacturing  Chemist  has  a 
s{)ecial  issue  on  j)umps  and  pump¬ 
ing  and  considers  the  borage 
family  in  the  fourth  part  of  “  The 
Scent  of  Flowers  and  Leaves.” 

Two  articles  on  ixdishes  are  in¬ 
cluded  in  Paint  Manufacture  and 
“Some  h'eatures  affecting  Gloss 
of  Emulsion  Paints”  are  ex¬ 
amined. 

'  ‘  The  Status  of  Geochemical 
Prospecting”  and  ”  Fire  Precau¬ 
tions  at  a  Middle  East  Oil  Ter¬ 
minal  ”  appear  in  this  month’s 
Petroleum,  which  also  reviews  the 
ix'troleum  industry’s  fight  against 
corrosion. 

Specimen  copies  of  these  jour¬ 
nals  can  be  obtained  by  writing  to 
the  Circulation  Manager,  g,  Eden 
Street,  London,  N.W.i. 


\oles  fur  Conlribulors  and 
.Vulhors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor, 
and  the  contribution  itself  should 
be  typed  in  double  spacing  on 
one  side  of  the  paper  only.  It 
should  be  accompanied  by  photo¬ 
graphs  suitable  for  illustrations. 
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Size  Reduction 

Recent  developments  in  machinery  and  methods  reviewed 

By  It.  V.  Riley,  Ph.D.,  b.Sc., 

"Size  reduction"  is  a  term  covering  a  variety  of  techniques.  At  least  once,  and 
often  several  times,  food  particles  during  pr(K'essing  have  to  be  reduced  in  size.  This 
article  describes  current  equipment  and  machines  for  various  purposes. 


l^LOUR  milling  was  probably 
-*■  man's  first  serious  attempt  to 
prepare  his  f(H)d  by  size  reduction 
machinery.  Grinding  stones  oper¬ 
ated  by  animal  [K)wer  and  by 
water  power  were  in  use  thousands 
of  years  ago  and  the  miller  as  a 
tradesman  certainly  pre-dated  the 
baker.  Not  very  many  years  ago, 
food  preparation  was  essentially 
a  domestic  art,  practised  by  the 
women  of  the  household.  They 
started  with  basic  raw  materials, 
meat,  vegetables,  flour  and  fruit, 
and  from  these  ingredients  pre¬ 
pared  by  cutting,  peeling,  chop- 
l)ing  and  kneading,  the  dishes 
which  pleased  their  menfolk.  Dur¬ 
ing  the  present  century,  almost 
unrecognised,  a  revolution  has  oc¬ 
curred;  food  preparation  has  be¬ 
come  an  industry  in  itself.  In 
this  industry,  size  reduction  pro¬ 
cesses  {flay  a  large  and  very  im- 
IK)rtant  part.  Few  prepared  foods, 
intleed,  fail  to  pass  through  a  com¬ 
minuting  stage  between  the  farmer 
and  the  consumer.  Modern  pal¬ 
ates  demand  food  not  only  of  the 
right  taste  but  the  right  “  chew.” 
To  obtain  the  correct  consistency, 
the  manufacturers  of  prepared 
foods  have  the  choice  of  a  whole 
range  of  machinery  from  primary 
crushers,  such  as  rolls  and  jaw 
mills  at  the  coarse  end  of  the 
scale,  to  ultra-fine  grinders,  such 
as  colloid  mills. 

('urrent  size  reduction  equip¬ 
ment  and  techniques  fall  in  the 
main  into  certain  general  func¬ 
tional  classes : 

(1)  selective  separation  of  ”  us¬ 
able  '  ’  from  non-usable  portions  of 
the  f)roducts ; 

(2)  complete  crushing  of  the 
whole  product ; 

(3)  uniform  pre-sizing  prior  to 
blending  or  cooking; 
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A  grating  and  slicing  machine  by  Wm. 
Brierley,  Collier  and  Hartley. 


An  output  of  1-2  cwt.  hr.  is  claimed  for 
this  dry  granulator  available  from  J.  G. 
Jackson  and  Crockatt.  The  machine 
breaks  down  the  product  in  two  stages, 
giving  a  minimum  of  unwanted  fines. 


(4)  complex  crushing,  grinding 
and  homogenising  operations  to 
give  desired  consistency  of  pro¬ 
duct. 

Primary  breakdown  of  foods 

Coarse  grinding  so  far  as  foods 
are  concerned  is  the  primary  treat¬ 
ment  of  the  edible  raw  material  to 
give  a  product  of  6  to  35  mesh; 
intermediate  from  35  mesh  to 
70%  passing  200  mesh;  and  fine 
grinding  from  70%  minus  200 
mesh  down  to  10  microns  and 
even  smaller.  ‘ 

No  single  pulverising  plant  can 
be  applied  to  all  duties  over  this 
wide  range  of  sizes.  Differences 
in  form,  size,  hardness,  toughness, 
impurity  tolerance,  hygienic  con¬ 
ditions  of  operation,  moisture  con¬ 
tent  and  other  factors,  all  call  for 
modified  designs  of  comminuting 
machinery. 

All  size  reduction  is  essentially 
a  stage  process  utilising  in  succes¬ 
sive  steps  machines  designed  for 
the  particular  material  and  for  the 
degree  of  fineness  to  which  it  may 
be  reduced.  Jaw  crushers,  stamps, 
toothed  rolls  and  gyratory  crushers 
are  typical  primary  crushers; 
swing  hammer  mills,  ring  mills, 
cone  crushers  are  extensively  used 
for  secondary  crushing,  whilst 
smooth  rolls,  pan  mills,  ball  mills 
and  tube  mills  form  the  basis  of  fine 
grinding.  The  reader  who  wishes 
to  study  the  background  of  these 
operations  could  not  do  better 
than  read  Perry’s  Chemical  En¬ 
gineers’  Handbook,"^  revised  in 
1950,  or  the  less  comprehensive, 
but  very  helpful,  monograph.  In¬ 
dustrial  Grinding  and  Reduction 
Plant,  by  C.  S.  Darling.® 

Probably  the  earliest  use  of 
coarse  crushing  machinery  in  the 
food  industry  was  in  the  treatment 
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of  sugar  cane.  For  well  over  400 
years,  rolls  and  stamps  made  in 
England  were  exported  for  this 
duty  in  tropical  countries.  Modern 
sugar  crushing  mills'  consist  of 
six  strands  of  three  rollers,  37  in. 
diameter  by  84  in.  long.  These 
achieve  a  juice  extraction  effici¬ 
ency  of  96-97%.  The  mill  rol¬ 
lers  are  of  cast  iron,  grooved  to 
increase  the  grip  on  the  sugar 
cane.  Each  of  the  six  strands  is 
|X)wered  by  a  600  h.p.  steam  tur¬ 
bine,  which  drives  the  rolls  at  3-4 
r.p.m.  A  modern  trend  is  towards 
greater  control,  which  can  be 
achieved  by  the  hydraulic  adjust¬ 
ment  of  the  rolls.'*  “*  ^ 

Other  primary  crushing  equip¬ 
ment,  used  in  the  chemical  and 
kindred  industries,  such  as  jaw 
crushers,  gyrators,  ring  roller  and 
pan  mills,  find  little  application  in 
the  pre-sizing  of  food.  However, 
the  hammer  mills  and  v  ariants  are 
widely  applied.  Proix'r  spacing  of 
the  rotating  blades  in  relation  to 
the  static  anvils  can  produce  in 
hammer  mills  a  unique  combina¬ 
tion  of  shear  forces  and  imjmct 
which  serv^e  to  disrupt  fibrous  or 
tough  materials.  The  hammer  mill 
is,  therefore,  of  value  over  a  range 
of  size  reduction  operations  and 
becomes  recognised  as  a  “  maid  of 
all  work.”  Sticky  materials  also 
respond  well  to  treatment  in  this 
class  of  rotary  disintegrator.® 


Shredders  and  disintegrators 

Swing-hammer  shredders’*  for 
the  reduction  of  a  large  range  of 
commodities,  including  angelica 
root,  copra,  corn  cob,  fruit  jieel, 
ginger  and  liquorice  root,  can  be 
used  both  as  primary  units  and  in 
multi-stage  processes.  The  ham¬ 
mer  mill  is  particularly  adapted 
for  use  with  sizing  screens  which 
preferably  can  be  quickly  changed 
without  interruption  of  mill  opera¬ 
tion.'"*  “  This  facility  can  be 
particularly  useful  when  crushing 
agricultural  products  when  a  range 
of  finished  sizes  are  required  from 
the  same  basic  material. 

Another  form  of  versatile  com¬ 
minuting  mill,'"  built  in  stainless 
steel,  has  rotor  arms  terminating 
in  either  a  knife  edge  or  a  hammer 
face.  The  change  from  one  to  the 


A  nut  nibbing  machine  by  Wm.  Brierley, 
Collier  and  Hartley. 


other  is  made  by  reversing  the 
direction  of  rotation  of  the  rotor. 
A  generous  screening  area  is  pro¬ 
vided  and  interchange  of  the 
screens  is  accomplished  in  a  matter 
of  seconds.  The  speed  of  the  mill 
is  also  variable,  over  a  ratio  of 

5-I* 

To  aid  the  drive  to  produce  pro¬ 
teins  direct  from  crops  not  nor¬ 
mally  used  directly  as  food,  a 
beater  mill  has  been  described 
recently.'®  The  mill  consists  of  a 
double  beater  with  one  arm  work¬ 
ing  at  a  different  speed  and  in  the 
opposite  direction  to  the  other. 
With  a  20  h.p.  driving  motor  the 
machine  is  claimed  to  produce  up 
to  6  tons  hour  of  useful  ground 
material. 

Theory  of  comminution 

Shearing,  mixing  and  emulsifi¬ 
cation  actions  occur  in  addition  to 
size  reduction  in  the  swing-ham¬ 
mer  mill."  The  shearing  action 
ruptures  oil  sacs  and  p)ermits  the 
processing  of  cocoa  beans,  pea 
nuts  and  almonds.  The  mixing 
action  can  be  utilised  if  water  is 
added  to  the  mill  at  the  same  time 
as  fruit,  when  puree  may  be  pro¬ 
duced  economically.  Some  foods 
do  not  rupture  completely  without 
a  degree  of  cutting  action,  and  this 
can  be  obtained  by  a  properly 
spaced  blade  system. 

Much  remains  to  be  discovered 
about  the  true  theory  of  size 
reduction.  The  Department  of 
Scientific  and  Industrial  Research, 
in  a  report  on  Chemical  Engineer¬ 
ing  Research,  1951,'®  included  in 
a  classified  list  of  urgent  needs  for 
early  investigation  the  following: 


(а)  the  relation  between  the 
power  consumption  and  size  of 
crushed  product; 

(б)  an  investigation  into 
methods  of  avoiding  or  ov*ercom- 
ing  the  effects  of  the  contamina¬ 
tion  of  the  products  by  the  ma¬ 
terials  of  construction  of  the  mill ; 

(c)  the  theory  of  fracture  of 
solids  by  thermal  shock ; 

(<f)  size  reduction  of  natural 
products,  i.e.,  grain  and  fibres; 

(c)  fine  grinding  without  tem- 
jjerature  rise. 

These  problems  are  still  with  us 
despite  much  research  work  dur¬ 
ing  the  last  decade. 

Some  materials  which  are  tough 
or  fibrous  at  normal  temperatures 
become  hard  or  brittle  when 
cooled.  Many  vegetables  can  bt' 
troublesome  to  disintegrate  in 
their  normal  form,  but  when  sub¬ 
jected  to  intense  cooling  may 
readily  broken  up  in  standard  type 
crushers.  Liquid  nitrogen  has 
been  used  as  a  coolant  when  deal¬ 
ing  with  substances  containing 
vitamins  or  an  aromatic  flavouring 
component.'"  Other  heat  sensi¬ 
tive  products  such  as  powdered 
starch,  soya  flour  and  dried  yeast 
may  be  ground  in  im|)act  mills 
swept  by  cooled  air. 

Practically  all  of  the  energy  re¬ 
quired  to  fracture  particles  during 
crushing  and  grinding  is  energy'  of 
resilience.  This  energy  deforms 
the  material  beyond  its  elastic 
limit  and  appears  as  heat  released 
upon  fracture.  The  amount  ab¬ 
sorbed  as  increased  surface  energy 
is  very  minute.  A  determination 
of  this  change  of  surface  energy* 
was  made  by  Engelhardt,*^  who 
showed  experimentally  by  means 
of  electrical  measurements  that  the 
grinding  work  done  under  giv’en 
test  conditions  was  only  one-thou¬ 
sandth  part  of  the  gross  energy 
which  must  be  supplied  to  carry* 
out  the  grinding  ojx'ration. 

Disc  mills 

Disc  mills  in  principle  consist  of 
one  or  more  revoh*ing  circular 
plates  separated  by  a  critical  spac¬ 
ing  which  is  partially  filled  with 
projecting  teeth,  pins  or  other 
grinding  elements.  Disc  mills 
have  been  described  which  have 
three  distinct  zones,'®  and  these 
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are  particularly  suitable  for  the 
preparation  of  groats,  fruit,  green 
foods,  cereals,  bulbs,  sugar,  etc. 

Another  disc  mill  was  fitted  with 
a  hydraulic  pressure  adjustor  to 
move  the  spacing  of  the  discs.’® 
This  is  proposed  for  the  grinding 
of  chocolate.  A  similar  mill  for 
pastes,  pigments  and  mayonnaise 
employed  specially  designed  scrap¬ 
ing  surfaces.*" 

Cronan®'  has  described  a  27-in. 
horizontal  pin-disc  mill  mounted 
above  a  cyclone.  The  pins  are  in¬ 
serted  vertically  on  the  periphery 
of  a  rotor,  which  moves  in  close 
proximity  to  but  with  a  small 
clearance  between  it  and  the  fixed 
vertical  pins  in  the  casing.  Coarse 
particles  fed  at  the  centre  of  the 
disc  are  flung  at  high  speed  against 
the  pins  and  the  ‘  ‘  fines  ’  ’  stream 
through,  carried  by  an  air  blast 
into  the  receiving  hopper  beneath. 
Wlien  the  pins  become  worn  they 
may  be  rotated  a  quarter  turn  so 
as  to  present  a  new  surface  to  the 
impacting  solids.  The  pins  are  of 
steel,  stainless  steel  or  bronze  and 
the  {xjripheral  speed  of  the  rotor  is 
28,000  ft.  /  min. 

Coffee  grinders  are  often  speci¬ 
ally  designed  disc  mills  which  run 
at  high  speeds  and  consequently 
tend  to  overheat.®®  Since  heat 
destroys  the  flavour  of  ground 
coffee,  methods  of  water  cooling 
the  discs®®  or  striker  plates®^  are 
proposed. 

A  new  principle  in  coffee  grind¬ 
ing  is  a  shaped  breaker  roll  work¬ 
ing  against  grooves  in  a  stout  sieve 
cloth.  The  crushings  from  the 
beans  are  pressed  through  the 
sieve  by  the  breaker  bars  on  the 
rotating  roll.  It  is  claimed  that 
a  production  rate  of  400  to  500 
lb.  /  hour  of  coffee  less  than  0-5 
mm.  mesh  is  thus  possible.®’ 
Another  free  running  coffee  mill 
utilises  air  currents  to  keep  the 
discs  working  well.®"  Pin-disc 
mills  are  capable  of  quite  large 
outputs,  as  the  capacities  shown  in 
Table  i  demonstrate. 


Pin-disc  mills  have  been  found 
useful  for  the  granulation  of  spices 
such  as  nutmeg,  mace,  mustard, 
caraway  seed,  etc.®"  For  this 
purpose  it  is  helpful  to  chill  the 
spices  with  pieces  of  solid  carbon 
dioxide  during  the  grinding  opera¬ 
tion. 

Mention  has  also  been  made  of 
the  application  of  vibration  prin¬ 
ciples  to  disc  mills.®®  A  new  series 
of  belt-driven  pin-disc  mills  has 
recently  been  introduced'"  which 
by  re-design  are  now  able  to  give 
higher  rates  of  throughput  and 
produce  finer  particles.  The  rotor 
speed  has  been  increased  from 
15,000  to  19,000  r.p.m.,  and  the 
horse-power  of  the  driving  motor 
has  been  increased  pro  rata.  Air 
classification  is  also  applied  in 
some  cases. 

The  Petit  pulveriser*’  employs 
a  smooth  aluminium  disc,  6  in.  in 
diameter,  rotated  at  speeds  up  to 
42,000  r.p.m.  There  is  a  clear¬ 
ance  between  disc  and  stator  of 
0020  in.  The  feedstock  at  40 
mesh,  suspended  in  a  stream  of 
air  or  other  suitable  gas,  is  re¬ 
duced  to  particle  sizes  of  i  to  10 
microns  at  rates  of  up  to  i  lb./ 
hour,  if  necessary  at  sub-zero  tem- 


The  Scott  Rietz  prebreaker  is  used  for  the 
preliminary  breaking  down  of  green 
bone,  ribs,  shanks,  beef  heads,  etc.  These 
machines  operate  at  speeds  of  only  30  to 
50  r.p.m.  and  have  a  high  torque  for 
carrying  out  extremely  tough  jobs.  By 
fitting  an  orifice  plate  on  the  delivery  end, 
the  machine  can  be  made  to  give  a  graded 
product. 


Table  I. *7— Pin-Disc  Mill  Outputs 


Diameter  of 
pin-discs 

Spindle  speed  r.p.m. 

Motor  size 

Approx,  output 

Size  of  raw 
materials  up 

(in.) 

max. 

min. 

H.P. 

lb. /hour 

to  (in.  cube) 

12 

4.200 

3,500 

5  to  10 

100-600 

20 

2.7S0 

2,250 

15  to  20 

300-1,500 

1 

30 

1,850 

1,600 

20  to  30 

650-3,000 

•i 

The  Pascall  triple  roll  mill  provides  for 
the  better  dispersion  of  creams,  chocolate 
and  pastes.  Three  models  are  available 
giving  outputs  from  10  to  100  lb.,  hr.  The 
latest  feature  is  a  sliding  centre  roll  and 
an  adjustable  front  roll  requiring  only  two 
controls.  Independently  adjustable  guide 
plates  are  provided  to  regulate  the  width 
of  feed. 

peratures.  Fracture  in  this  mill  is 
by  tensional  forces  on  the  particles 
rather  than  by  compression  or 
shear. 

A  laboratory  mill  to  crush 
cereals  efficiently  and  rapidly  for 
test  purposes  is  available.®® 

Roller  mills  and  flour  milling 

For  many  years  the  roller  mill 
has  been  preferred  for  flour  mill¬ 
ing.  Baking  flour  should  not  sus¬ 
tain  damage  to  the  starch  cells 
during  breakdown  to  30-35  mi¬ 
crons.  Interesting  developments 
in  the  feed  of  the  partially  crushed 
grain  to  the  rollers  are  a  specially 
designed  scraper  deflector®®  and  a 
vibrating  hammer  which  is  sup¬ 
ported  wedge-like  above  the  nip  of 
the  rolls.®’ 

Roller-type  flour  mills  may  be 
fitted  with  a  pneumatic  discharge 
materials  -  conveyor  which  sucks 
off  the  ground  flour  from  a  point 
just  below  the  rollers.®®  Another 
flour  milling  scheme  has  been  de¬ 
scribed  in  patent  literature®*  in 
which  the  whole  of  the  fines  are 
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Table  2. — How  Typical  Size  Reducers  Perform 


Typical 

Typical 

product 

Capacity 

range 

Power 

required 

Used  extensively 

Not  usually  used 

Type  Action 

feed  sizes 

sizes 

tons /hr. 

Hp.-hr.jton  for 

for 

Remarks 

Jaw  crushers  ...  Compression 

Gyratories: 

6-72  in. 

l-ll  in. 

10-1,000 

0  3-1 

Medium  and  hard 
rock 

Soft,  sticky 
materials 

Large . Compression 

6-72  in. 

I-II  in. 

35-3,500 

02-07 

Bones  and  hard 
materials 

Soft,  sticky 
materials 

— 

Small . Compression 

and  impact 

Roll  crushers: 

I-IO  in. 

1-11  in. 

10-600 

05-3 

Bones  and  hard 
materials 

Smooth  ...  Compression 

1-3  in. 

H  in. 

3-150 

l-ll 

Medium  and  tough,  Large  slippery 
abrasive  feeds  lumps 

Gives  few  fines; 
reduction  ratio  4  ;  1. 

Toothed  ...  Shear, 

attrition, 

impact 

Revolving  mills: 

3-20  in. 

2-8  in. 

5-1.000 

02-05 

Friable  feeds 

Hard  materials  Gives  few  fines; 

reduction  ratio  up 
to8  :  1. 

Rod  . Attrition 

(impact) 

Ball,  pebble, 
tube,  com¬ 

FI  in. 

4-28  mesh 

3-120 

05-4 

Pregrinding 
abrasive  feeds 

Fine  grinding 

partment  ...  Attrition 

and  impact 

Hammer  mills: 

30  mesh 
to  1  in. 

20  to 

—  200  mesh 

05-75 

10-20 

Fine-grinding 
abrasive  feeds 

Soft  materials 

Often  used  for  mixing 
and  blending. 

Impactors  ...  Impact 

Swing  hammer 

10  mesh 
to  10  in. 

48  mesh 
to  1  in. 

0  2-600 

05-10 

Abrasive  feeds 

Fine  grinding 

Handles  damp  feeds. 

mills  ...  Impact  and 

attrition 

Cutters  and 

20  mesh 
to  40  in. 

—  325  mesh 
to  2  in. 

005-400 

1-200 

Almost  any  non¬ 
abrasive  material 

Abrasive  feeds 

Coarse  to  ultrafine 
reduction. 

shredders  ...  Cutting 

Ring  roll  mills, 

1 -12-in.  4-100  mesh 
wide  sheets 

0  1-10 

10-25 

Soft  lumps;  fibrous, 
plastic  materials 

Hard  materials 

bowl  mills  ...  Rolling  com¬ 
pression 

20  mesh 
to  1  in. 

-325  to 
20  mesh 

002-20 

5-200 

Soft  to  fairly  hard 
materials 

Abrasive  feeds 

Large  amount  of  fines 
produced;  mill 
usually  air  swept. 

Attrition  mills ...  Attrition 

Fluid  energy 

|-l  in. 

-200  to 
20  mesh 

02-5 

15-200 

Soft,  fibrous 
materials 

Hard,  abrasive 
feeds 

mills  . Impact 

(attrition) 

100  mesh 
to  1  in. 

1-30 

microns 

0  1-10 

* 

Moderately  hard, 
friable  feeds 

Soft,  sticky 
materials 

Ultrafine  reduction. 

*  1-4  lb.  of  steam  or  6-9  lb.  compressed  air  per  lb.  of  product. 


removed  from  the  base  of  the  mill, 
to  be  classified  in  a  separate  pneu¬ 
matic  system. 

Pdoiir  milling  is  changing  from 
a  craft  to  a  scientifically  controlled 
ojx'ration.  The  pressure  on  the 
grinding  rolls  must  be  regulated 
to  suit  the  atmospheric  conditions, 
and  this  can  now  be  accomplished 
automatically.''  Nanta^**  has  in 
fact  described  a  scheme  for  grind¬ 
ing  of  a  blended  mixture  of  cereals, 
the  final  product  being  delivered 
ready  for  the  bag.  (See  Food 
Manufacture,  February,  1961, 
p.  49,  for  a  description  of  a 
modern  flour  mill.) 

Flour  and  meal  milling  indus¬ 
tries  suffer  from  dust  explosions. 
A  mill  of  50  cu.  ft.  capacity  would 
require  only  i  oz.  of  powdered 
cereal  to  give  the  critical  mini¬ 
mum  concentration  of  002  oz./ 
cu.  ft.  necessary  to  cause  an  ex¬ 
plosion.  All  mills,  therefore,  are 
liable  to  contain  the  necessary 


concentration  of  explosive  par¬ 
ticles.  Preventative  measures  in¬ 
clude  the  avoidance  of  explosive 
concentrations  and  ignition  tem- 
|)eratures.''®  Le  Clercq^"  has  put 
forward  a  method  of  determining 
the  liability  to  explosion  of  finely 
divided  material,  and  Boyle  and 
Llewellyn' '  in  two  detailed  i)apers 
have  also  discussed  this  topic, 
especially  from  the  point  of  view 
of  ignition  by  electrostatic  sparks. 

A  recent  publication  by  H.M. 
Factory  Insj)ectorate  lists  dusts 
under  three  classes — easily  ignit- 
able,  less  easily  ignitable  and  those 
which  did  not  ignite  under  the 
test  conditions.^''  It  is  interesting 
to  find  milk  powder  in  the  ‘  ‘  most 
dangerous  ”  list. 

Meat  mincing 

The  perforated  disc  and  cutting 
knives  still  remain  an  important 
way  of  cutting  up  raw  or  cooked 
meats,  and  developments  have 


been  mainly  directed  towards  in¬ 
creasing  speed  and  output  and  the 
control  of  size,  '"  *"  which  may  be 
achieved  in  part  by  providing 
more  cutter  discs,  each  giving 
only  a  part  of  the  reduction  in 
size.  The  worm  feed  screw  has 
l)een  replaced  in  some  machines 
by  gravity  feed,'*  together  with 
suction  applied  at  the  discharge 
end  or  a  piston  and  cylinder  prin¬ 
ciple  which  can  be  operated  manu¬ 
ally."* 

Poultry  meat  may  be  recovered 
from  the  carcase  after  part-cook¬ 
ing  by  treatment  in  a  modified 
disintegrator  mill,  followed  by  a 
flotation  operation  when  the  meat 
floats  and  the  bony  material 
sinks.'®  The  same  sequence  in  a 
slightly  different  mill  is  claimed  to 
be  equally  effective  for  sea  food.*® 
The  disintegrator  mill  is  also  ap¬ 
plied  to  whole  animal  carcases  for 
the  recovery  of  fats'"  and  the  i>ro- 
duction  of  fish  meal.*'' 
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Ball  mills 

This  im|X)rtant  tyjx?  of  mill  for 
general  fine  grinding  i)ur|)oses  has 
a  limited  application  for  foods, 
being  more  useful  for  harder  ma¬ 
terials.  laboratory  mills  have 
however,  been  adapted ;  the  porce¬ 
lain  grinding  |K)t  and  acid-resis¬ 
tant  balls  are  very  effective  and 
hygienic.'”' 

Rubber  offers  uniciue  projx'rties 
as  a  wear-resistant  tough  lining 
material  for  ball  mills  in  which 
contamination  of  the  product  must 
be  avoided.  In  a  recent  mill,  the 
construction  is  such  that  the  lining 
is  permanently  under  compression, 
which  is  the  ideal  state  for  resist¬ 
ing  abrasion. 

For  the  preparation  of  f(X)d 
samples,  a  new  mechanical  [x^stle 
and  mortar  takes  the  “  grind  ”  out 
of  grinding  and  (x^cupies  only 
15  X  10  in.  of  bench  space. It 
can  Ix'  supplied  with  interchange¬ 
able  mortars  and  |x*stles  of  |X)rce- 
lain,  t(K)l  steel  or  agate  to  suit  the 
needs. 


This  5-in.  abrasive  mill  by  Premier  Col¬ 
loid  Mills  is  being  successfully  used  in 
preparation,  particularly  for  pulping 
citrus  fruit  (e.g.  for  soft  drinks)  and  in  tbe 
manufacture  of  processed  cheese. 


A  ball  mill  lined 
with  a  heavy  duty- 
neoprene  lining  by 
Prodorite,  Ltd. 
Such  a  mill  is 
suitable  for  grind¬ 
ing  fruit  pur^s  and 
other  fo^s  which 
have  an  acidic 
nature  or  which 
evolve  gases. 


Another  laboratory  tool  for  the 
f(xxl  chemist  is  a  new  macerator 
of  the  beater  mill  type  which 
has  blades  revolving  at  10,000 
r.p.m.'*®  It  is  esj)ecially  suitable 
for  breaking  down  f(X)d  samples 
to  a  homogeneous  mass  in  a  few 
minutes. 
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WRITING  A  BOOK? 

The  publishers  of  Food  Manufacture 
invite  the  submission  of  manuscripts 
of  books  to  be  considered  for  publica¬ 
tion.  All  manuscripts  will  be  promptly 
acknowledged  and  carefully  considered 
by  qualified  experts.  A  synopsis  with 
chapter  headings  should  be  sent  in  the 
first  instance  to 
The  Manager, 

Leonard  Hill  (Books)  Ltd., 

Leonard  Hill  House, 

Eden  Street. 

London,  N.W.I. 

Leonard  Hill  are  specialists  in  industrial, 
technical  and  scientific  books.  They  have 
a  reputation  for  vigorous  and  successful 
promotion  of  their  books  by  extensive 
advertising  and  mainuin  a  world  wide 
selling  and  distributing  organisation. 
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Grinders  for  Wheat  and  Compound  Products 

By  J.  A.  JAChSON* 

Grinding  of  cereal  products  with  stones  is  one  of  the  oldest  food  manufacturing 
operations,  being  practised  as  early  as  5,000  b.c.  and  possibly  earlier.  This  article 
describes  types  of  grinders  used  in  the  cereal  milting  industry. 


Machines  by  W.  S.  Barron  and  Son.  (Top,  left):  The  “  Pep  ”  Mill.  (Top,  right): 
No.  7  impact  grinder.  (Bottom,  left):  No.  5  impact  grinder.  (Bottom,  right):  “  Dread¬ 
nought  ”  grinder. 


first  examples  of  grinders 
about  which  we  know  were 
“  pounding  mills  "  in  which  grain 
was  crushed  with  a  rounded  stone 
against  a  rocky  surface  with  shal¬ 
low  depressions  in  the  face.  This 
gave  way  to  the  ‘  ‘  saddle  stone  ’  ’ 
and  later  to  the  ‘  ‘  mortar  and 
jjestle/'  early  examples  of  which 
have  been  found  all  over  the 
world. 

The  rubbing  together  of  stones 
produced  grit  in  the  meal  which 
was  both  unpalatable  and  tooth- 
wearing.  Man’s  ingenuity  then 
suggested  that  grit  could  be  re¬ 
duced  if  the  grindstones  were 
slightly  separated.  This  was 
achieved  with  the  advent  of  the 
‘  ‘  quern  ' '  and  the  ‘  ‘  millstone  ’ ' 
whose  surfaces  reduced  the  grain 
rather  than  ground  it.  This  latter 
was  the  greatest  single  advance  in 
the  art  of  grinding  and  differs 
from  present-day  milling  only  in 
the  improvement  of  techniques, 
materials  and  tools.  Even  today 
within  the  wheat  flour  and  com¬ 
pound  milling  industries  there  is  a 
very  large  variety  of  grinding 
machines. 

Older  type  grindstones 

Still  used  in  some  of  the  smaller 
mills  in  this  country  are  the  hori¬ 
zontal  stone  grinders  or  ‘ '  burst¬ 
ing  mills.”  These  are  used  mainly 
in  the  manufacture  of  wheatmeal 
or  wholemeal  products  as  the  tex¬ 
ture,  appearance  and  taste  is  often 
of  superior  quality.  Unfortu¬ 
nately,  these  stones  require  regu¬ 
lar  and  expert  dressing  and  it  is 
becoming  increasingly  difficult  to 
find  experienced  men  for  this  job. 

There  are  two  such  grindstone 
varieties,  one  in  which  the  top 
stone  rotates,  the  other  in  which 
the  bottom  stone  rotates.  The  top 
runner  type  has  a  very  low  cap- 
*  Henry  Simon,  Ltd. 


acity  and  the  grinding  adjustment 
is  hard  to  regulate  as  the  pressure 
is  derived  from  the  weight  of  the 
revolving  stone.  The  under  run¬ 
ner  type  operates  at  a  higher 
speed,  has  a  higher  capacity  and 
embodies  a  mechanical  grinding 
adjustment.  The  few  advantages 
of  the  horizontal  stone  grinders 
are  far  outweighed  by  the  many 
advantages  of  the  vertical  stone 
grinder  which  is  in  regular  use. 
These  advantages  are: 

1.  that  it  is  usually  more  con¬ 
venient  to  drive  a  horizontal 
shaft  than  a  vertical  one; 

2.  a  larger  capacity  is  achieved 
due  to  the  higher  speeds  at 
which  vertical  machines  may 
be  driven ; 

3.  the  stones  are  more  easily 
dressed  due  to  a  simple  furrow 
arrangement ; 


4.  there  is  a  superior  feeding 
arrangement ; 

5.  cost  of  maintenance  is  lower, 
there  is  greater  accessibility 
and  smaller  floor  space  is 
occupied. 

Vertical  stone  grinders 

An  example  of  the  vertical  type 
of  attrition  stone  grinder  is  the 
Barron  Dreadnought.  In  this  ma¬ 
chine,  the  runner  stone  is  mounted 
on  a  horizontal  shaft  supported  on 
three  ring-oiling  bearings,  the 
grinding  pressure  being  regulated 
by  a  threaded  bolt  which  bears 
against  a  thrust  bearing  at  the  end 
of  the  driving  shaft.  The  bolt  is 
operated  by  a  handwheel  which 
moves  the  runner  stone  towards 
or  away  from  the  fixed  stone. 
Coil  springs  are  inserted  between 
the  bolt  and  shaft  to  allow  the 
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This  “  Universal  ”  grinder  for  cereals 
and  friable  foods  is  fitted  with  composi¬ 
tion  stones  for  grinding  barley,  oats, 
maize,  beans,  peas,  etc.  It  will  also  grind 
into  a  soft  meal  the  different  by-products 
of  the  mill  as  fine  bran,  screenings,  etc. 
It  is  made  in  two  sizes,  30  and  36  in., 
which  give  outputs  on  pulses  on  650  and 
900  lb.  hr.  respectively. 

stones  to  spring  apart  should  a 
foreign  body  enter.  The  stock  is 
fed  into  the  machine  over  a  feed 
roll  driven  from  the  stone  shaft 
by  a  pulley  through  a  pair  of 
bevel  gears.  A  clutch  is  fitted  so 
that  the  feed  can  be  stopped  as 
required. 

By  means  of  suitable  furrows 
or  grooves  the  stock  to  be  ground 

Iis  gradually  reduced  by  passing 
over  the  face  between  one  furrow 
‘  and  another  whilst  at  the  same 
time  taken  out  by  centrifugal 
force  to  the  periphery  of  the  stone 
for  discharge.  The  quality  or 
fineness  of  grinding  is  controlled 
by  the  pressure  exerted  between 
the  stationary  and  revolving 
stones  and  also  by  the  particle 
size  and  sharpness  of  the  indivi¬ 
dual  grains  of  which  the  stones 
consist. 

The  stones  vary  from  12  inches 
to  3  feet  in  diameter  and  the  speed 
of  the  runner  stone  varies  from 
500-750  r.p.m.  They  are  made 
of  special  composition  of  which 
the  grade  is  varied  to  suit  the  ma- 

Iterial  to  be  ground.  The  stones 
can  be  made  of  either  emery  com¬ 
position,  burr  composition,  na¬ 
tural  burr,  or  in  some  cases  vitri¬ 
fied  emery.  The  mixture  is 


poured  in  liquid  form  on  to  cast 
backplates  having  undercut 
grooves  which  hold  the  composi¬ 
tion  in  place  when  it  is  set.  The 
backing  is  then  made  up  with 
cement. 

The  natural  stone  used  today  is 
either  French  Burr  or  Derbyshire 
Peak,  but  it  has  lost  its  popularity 
in  the  flour  milling  industry, 
being  used  more  for  the  grinding 
of  cork  and  pigments,  etc.  The 
preference  for  composition  as  op¬ 
posed  to  natural  stone  is  due  to: 

1.  its  uniform  hardness; 

2.  the  method  of  construction, 
stiffening  the  stone  and  enab¬ 
ling  it  to  be  used  until  the 
composition  portion  is  almost 
entirely  worn  away;  the  sim¬ 
plicity  in  changing  stones  and 
the  method  of  mounting  them 
on  the  driving  shaft  of  the 
grinder ; 

3.  their  being  self-sharpening 
owing  to  the  large  number  of 
cutting  edges  presented  by  the 
small  embedded  particles; 

4.  their  longer  life; 

5.  their  greater  capacity  for  a 
given  horse  power. 

Attrition  grinders 

A  development  from  the  ver¬ 
tical  stone  grinder  is  the  attrition 
grinder  in  which  chilled  metal 
grinding  plates  take  the  place  of 
the  stones.  The  object  of  using 
metal  discs  was  to  eliminate 
skilled  dressing  and  to  increase 
the  life  of  the  grinding  faces.  Two 
systems  are  used,  one  in  which 
only  one  disc  revolves  and  the 
other  in  which  both  discs  revolve. 

In  the  Dreadnought  D.P.  type 
mentioned  above  the  discs  have 
sickle-shaped  grooves  or  furrows 
on  both  sides  so  that  they  can  be 
reversed  when  worn.  Despite  its 
many  advantages  this  type  of 
grinder  is  used  mainly  in  smaller 
plants  as  the  capacity  and  uni¬ 
formity  of  product  is  not  sufficient 
for  the  larger  compound  miller. 

Grinders  with  both  discs  revolv¬ 
ing  are  run  at  greater  speeds  and 
have  a  much  higher  capacity. 
Each  disc  is  carried  on  a  separate 
shaft  which  is  mounted  on  roller 
bearings,  the  discs  revolving  in 
opposite  directions.  The  direction 
of  rotation  can  be  reversed  in 


order  to  equalise  wear.  A  set  of 
inclined  spokes  at  the  centre  of 
one  of  the  discs  carries  the  feed 
to  the  machine  between  the  discs. 
The  fineness  of  grind  is  regulated 
by  means  of  bolts  underneath  the 
outer  main  bearings. 

Although  described  as  attri¬ 
tion  grinders,  those  using  metal 
discs  break  up  a  certain  amount 
of  material  by  impact  or  percus¬ 
sion.  Control  of  particle  size  is 
therefore  difficult  because  there  is 
no  self-contained  grading  screen 
to  prevent  the  escape  of  material 
before  it  has  been  reduced  to  a 
uniform  size.  This  can  be  over¬ 
come  by  using  a  dressing  machine 
from  which  the  coarser  particles 
of  material  can  be  re-ground  after 
the  fines  have  been  sifted  out. 
One  of  the  characteristics  of  attri¬ 
tion  grinders,  however,  is  a  high 
power  consumption. 

Percussion  grinders 

Percussion  grinders  are  the 
only  type  of  grinder  capable  of 
givii.'g  in  one  operation  the  high 
capacity  and  uniformity  of  pro¬ 
duct  necessary  for  compounding. 
This  uniformity  is  controlled  by 
the  size  of  perforation  of  the  in¬ 
terchangeable  screen  through 
which  the  material  must  pass  be¬ 
fore  leaving  the  machine. 


Capacities  of  this  **  Entoleter  ”  impact 
mill  by  Henry  Simon  range  from  200 
to  500  lb.  hr.  per  horsepower.  Machines 
up  to  40  h.p.  are  available  giving  a  maxi¬ 
mum  throu^put  of  20,000  lb.  hr.  It  will 
reduce  ^-in.  size  charge  to  micron  sizes. 
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In  the  many  tyixjs  of  percus¬ 
sion  grinders  available,  hammer 
mills,  pin  disc'  mills,  revolving 
cage  tyjxj  mills  and  so  on,  all 
have  one  characteristic  in  com¬ 
mon,  that  is,  that  the  rc'duction  of 
the  material  to  lx*  ground  is 
brought  al)out  by  its  imj)act  with 
metallic  Ixxlies  revolving  at  high 
s|)eeds  of  over  20,000  ft.  min. 
The  three  main  tyjx's  of  |X‘rcus- 
sion  grinders  are: 

1 .  single  stage  with  rigid  Ix'aters ; 

2.  multi-stage  with  rigid  or  semi¬ 
rigid  Ix'aters; 

3.  single  stage  with  free  swing¬ 
ing  hammers. 

Machines  of  the  first  ty]X‘  usually 
have  a  set  of  beaters  fixed  to  a 
shaft  which  rotates  in  a  single 
grinding  chamlx'r,  fitted  with  a 
|X'riphery  screen.  The  Ix^aters,  re¬ 
volving  at  high  sjx^ed  break  up 
the  material  and  project  it  against 
the  side  and  periphery  of  the 
chamber.  The  grinding  action  is 
assisted  by  serrations  or  corruga¬ 
tions  fitted  on  both  sides  of  the 
chamlx'r  which  throw  the  feed 
back  into  the  {)ath  of  the  Ix'aters. 
This  action  is  rejx'ated  until  the 
feed  is  sufficiently  reduced  in  size 
to  pass  through  the  jx'ripherv^ 
screen. 

A  typical  multi-stage  machine 
has  a  numlier  of  rigid  or  semi¬ 
rigid  lx;aters  fixed  to  a  revolving 
shaft  and  the  feed  is  ground  in 
two  or  more  stages  as  distinct 
from  the  single  stage.  The  Bar¬ 
ron  Impact  Grinder,  which  is  an 
example  of  one  of  these,  has  sta¬ 
tionary  bedrings  in  the  grinding 
chamber,  and  a  preliminary  set  of 
rotating  beaters  first  reduce  the 
material  against  the  stationary 
bedrings,  and  then  pass  the  stock 
into  the  main  grinding  chamlx'r 
where  additional  beaters  complete 
the  grinding  against  a  perforated 
screen.  Frequently  the  perforated 
screen  is  fitted  at  intervals  with 
steel  bars  placed  across  the  peri¬ 
phery  of  the  screening  ring  so  as 
to  prevent  the  stock  racing  round 
the  screen  chamber  and  affecting 
the  grinding  efficiency. 

Hammer  mills 

The  essential  difference  between 
the  hammer  mill  and  others  de- 


A  high-speed  pulveriser  of  the  swing  hammer  type  made  by  British  JefTrey-Diamond. 
The  streamlimMi  cover  and  ease  of  dismantling  are  of  particular  interest  from  the 

hygienic  viewpoint. 


scribed  is  that  the  beaters  in 
this  type  of  machine  are  pivoted 
to  a  revolving  shaft  in  such  a  way 
that  they  are  free  to  swing  through 
an  arc  which  is  limited  to  their 
plane  of  rotation.  One  of  the  ad¬ 
vantages  of  hammer  mills  is  that 
in  the  event  of  the  entry  of  a 
foreign  body,  such  as  a  nut  or 
lx)lt,  less  damage  is  liable  to  be 
caused  than  in  a  machine  of  the 
rigid  beater  type.  Usually  the 
worst  result  is  the  bursting  of  a 
screen  which  can  easily  be  re¬ 
placed. 

Unlike  other  types  of  grinders, 
the  feed  to  hammer  mills  enters 
the  machine  at  some  point  on  the 
periphery  and  not  at  the  centre. 
The  grinding  chamber  is  formed 
by  a  series  of  circular  steel  plates 
built  up  on  a  shaft  and  separated 
sufficiently  to  allow  the  hammers 
to  be  mounted  Ixitween  them  upon 
transverse  spindles  which  pass 
through  the  beaters  near  their 
outer  edge.  The  work  of  the 
hammer  mill  is  controlled  by  ad¬ 
justing  the  speed  of  the  beaters 
and  the  distance  between  the 
beaters  and  the  perforated  screen. 
High  sj)eeds  and  small  clearances 
give  a  fine  grind,  slower  speeds 
and  greater  clearances  a  coarser 
grind. 


Pin  disc  mills 

Although  pin  disc  mills  have 
been  used  for  the  reduction  of  par¬ 
ticle  size  in  many  industries  for 
some  considerable  time,  it  is  only 
recently  that  an  application  has 


been  found  for  them  in  the  food 
industry.  In  a  particular  grinder 
of  this  type,  the  Kek  mill,  ma-  j 
terial  is  fed  between  two  parallel 
discs  (one  of  which  rotates  at  high 
sjx'ed)  which  are  fitted  with  a  ! 
large  numlx?r  of  pins.  In  its  pas-  1 
sage  from  the  centre  of  the  discs  to  | 
the  collecting  volute  on  the  out¬ 
side,  the  material  is  subjected  to 
the  action  of  a  large  numlx*r  of 
high  sjx'ed  air  vortices — and  in  its 
passages  through  these  a  consider¬ 
able  measure  of  size  reduction 
takes  j)lace. 


Rollermills 

In  the  Hour  milling  industry 
where  jjurity  of  product  is  of  < 
j)rimary  irnjxjrtance,  a  gradual  re¬ 
duction  in  size  of  certain  portions 
of  the  wheat  berry  is  emi)k)yed. 
There  are  two  basic  reasons  in  the 
food  industry  for  the  gradual  re¬ 
duction  of  j)article  size.  The  first 
reason  is  in  consideration  of 
quality. 

In  food  processing,  whenever  a 
sejiaration  needs  to  lx?  made  be¬ 
tween  the  desired  product  and  its 
outer  coating,  and  when  there  is 
little  difference  in  their  resistance 
to  grinding,  a  gradual  reduction 
of  j)article  size  followed  by  a  sejx 
arating  process  must  be  ado|)ted, 
otherwise  a  miscellaneous  “mass” 
of  mixed  purity  would  be  pro¬ 
duced.  The  second  reason  is  to 
avoid  excessive  heat  and  wear 
which  would  result  if  it  were  at¬ 
tempted  to  pulverise  hard  ma¬ 
terials  in  a  single  ojxjration. 

April,  1961 — Food  Manufacture 


154 


4 


The  4B  Kek  mill  fitted  with  involute 
delivery  ring. 


The  rollermill  has  a  more 
limited  but  specialised  application 
and  its  advantages  make  it  par¬ 
ticularly  suited  to  the  grinding  for 
high  quality  products  such  as 
wheat  flour  and  semolina.  These 
advantages  are: 

1.  a  comparatively  lower  |)ower 
consumption ; 

2.  cooler  grinding  with  a  conse¬ 
quent  reduction  in  evaporative 
loss  and  a  ground  product 
with  a  lower  temperature, 
thereby  improving  its  keeping 
qualities; 

3.  a  product  of  more  even  size 
and  texture  and  brighter  ap¬ 
pearance. 

The  Simon  rollermill  consists  of 
two  separate  units  set  back  to 
back  each  having  its  own  pair  of 
rolls,  feed  mechanism,  delivery 
and  drive.  They  are  housed  to¬ 
gether  in  one  main  frame  simply 
for  the  sake  of  compactness  and 
to  reduce  the  cost  of  manufacture. 
The  rolls,  mounted  at  45®  to  the 
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feed  gate  is  lifted  allowing  more 
feed  to  pass  over  the  feed  rolls. 
The  upper  feed  roll  carries  the 
feed  through  the  gate  in  a  uniform 
layer  and  delivers  it  to  the  lower 
feed  roll,  which,  running  three 
or  four  times  as  fast  as  the 
upper  one,  thins  out  the  stock  and 
feeds  it  into  the  nip  of  the  main 
rolls. 

If  the  main  rolls  were  allowed 
to  come  into  contact  as  a  result  of 
an  interruption  of  the  feed,  their 
surfaces  would  suffer  damage  be¬ 
cause  of  their  different  running 
speed.  This  damage  would  be 
specially  severe  in  the  case  of 
fluted  rolls.  A  mechanism  is 
therefore  provided  for  automatic¬ 
ally  throwing  the  main  rolls 
slightly  apart  should  the  feed  run 
off  and  for  closing  them  again 
when  it  is  restored.  As  well  as 
this  automatic  mechanism,  a  hand 
lever  is  provided  for  manual  ojjer- 
ation. 

To  prevent  stock  from  passing 
unground  through  the  open  rolls, 
the  hand  lever  is  linked  to  a  clutch 
in  the  feed  roll  drive,  so  that  the 
feed  rolls  stop  when  the  rolls  are 
opened  and  start  when  they  are 
closed.  When  the  throw-out  lever 
is  lowered  the  bottom  roll  falls. 


A  rotor  diameter  of  10  in.  and  a  screen 
area  of  160  sq.  in.  are  features  of  this 
“Tornado”  mill.  The  size  of  the  mesh  in 
the  screen  can  be  varied  according  to  the 
particle  size  desired. 


Compactness, 
accurate  control 
and  easy  main¬ 
tenance  are  fea¬ 
tures  of  this 
hydraulic  triple 
roll  mill  made  by 
Cox’s  Machi¬ 
nery  Ltd. 


leaving  a  clearance  of  about  i  /  lo 
in.  between  itself  and  the  upper 
roll.  Pushing  the  hand  lever  back 
towards  the  machine  lifts  the 
lower  roll  into  the  grinding  jx)si- 
tion  again.  The  clearance  be¬ 
tween  the  rolls  is  effected  by  an 
adjustment  screw  situated  at  the 
base  of  the  throw-out  lever. 

In  any  pair  of  rolls  the  lower 
roll  is  a  true  cylinder  throughout 
its  length  but  in  the  case  of 
smooth  rolls  the  upper  roll  is 
slightly  tapered  for  about  6  in.  at 
each  end.  At  the  extreme  ends 
the  reduction  in  diameter  is  about 
0  002  in.  The  purpose  of  taper¬ 
ing  is  to  allow  for  deflection  of 
the  rolls  under  load  and  for  the 
fact  that  the  ends  of  the  rolls 
absorb  heat  from  the  bearings  as 
well  as  the  heat  that  grinding 
generates.  The  extra  heat  from 
the  bearings  causes  the  rolls  to 
expand  rather  more  at  the  ends 
than  in  the  middle.  The  exact 
amount  of  the  taper  is  varied  to 
suit  the  amount  and  nature  of  the 
feed,  the  grinding  pressure  to  be 
used  and  the  len^h  and  diameter 
of  the  rolls.  The  diameter  is 
usually  10  in.,  the  length  either 
24,  32,  40,  50  or  60  in. 


Grinding  by  air 

One  of  the  most  recent  grinders 
to  come  on  to  the  market  is  that 
in  which  air  is  used  as  the  grind¬ 
ing  medium.  An  example  of  this 
type,  manufactured  by  W.  S. 
Barron  and  Son,  Ltd.,  is  the 
Micromatic  Mill.  This  is  a  vertical 


grinder  in  which  the  feed  is  intro¬ 
duced  by  means  of  a  quickly 
rotating  worm.  The  grinding 
chamber  has  on  its  periphery  a 
large  number  of  novel  shaped 
grinding  pockets.  These  p)ockets 
are  subjected  to  air  vibrations 
caused  by  a  rapidly  rotating  fan 
shaft  within  the  chamber  with 
closely  set  radial  impellers  on  it. 
As  the  material  is  fed  into  the 
machine,  the  revolving  impellers 
drive  it  into  the  grinding  pockets 
where  it  shatters  itself  due  to  the 
air  eddies  set  up  by  the  blades 
passing  over  the  pockets.  The 
frequency  of  the  blades  passing 
over  each  pocket  being  20,000  to 
30,000  times  per  minute. 

Whilst  the  stock  is  being  shat¬ 
tered  in  the  pockets,  air  is  drawn 
by  a  fan  through  the  pockets  via 
a  series  of  air  inlets  at  the  side  of 
the  machine.  The  fineness  of  pro¬ 
duct  is  mainly  controlled  by  the 
rate  of  travel  along  the  pockets. 
The  speed  of  travel  is  controlled 
by  the  amount  of  air  allowed  into 
the  machine,  and  also  by  the 
amount  of  air  allowed  to  enter  the 
fan  at  the  opposite  side  of  the 
mill. 

All  the  grinding  machines  de¬ 
scribed  have  very  wide  applica¬ 
tions,  not  being  confined  only  to 
the  grinding  of  materials  for  food¬ 
stuffs.  Although  these  machines 
are  now  well  established  in  a 
flourishing  and  highly  competitive 
market,  efforts  are  constantly 
being  made  to  reduce  h.p.  con¬ 
sumption  and  manufacturing 
costs. 
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The  continuous  cheddaring  machine  developed  by  the  N.I.R.D.  {Left):  General  view  of  the  prototype.  (Centre):  The  upper  section 
of  the  tapered  cylinder  perforated  for  separating  whey  from  curds.  (Right):  The  bottom  of  the  cheddaring  cylinder  showing  curd 

cutter,  which  also  supports  cu^  column. 

if  PROGRESS  IN  I960  if 

A  Good  Year  for  the  Dairy  Industry— II 

Emphasis  is  on  mechanisation  and  continuous  processes 

By  W.  G.  Wearmouth,*  Ph.D.,  B.Sc.,  F.instP.,  A.R.I.C.,  and  Janet  Phaal,*  b.Sc. 

Last  month  the  authors  dealt  with  new  developments  in  the  technology  of  liquid 
milk.  This  month  they  turn  to  milk  products,  cream,  butter  and  cheese;  the  pattern 
that  emerges  in  the  Dairy  Industry  of  today  is  increased  mechanisation  and  more 

continuous  processing. 


MILK  PRODUCTS 

The  coconut-like  flavour  de¬ 
fect of  some  milk  products  prob¬ 
ably  has  5-hydroxydecanoic  acid 
as  its  precursor.  It  is  present  in 
the  lowest  melting  point  fraction 
of  the  butterfat,  representing  0-4% 
of  it.  In  fresh  butterfat  it  is  prob¬ 
ably  present  in  ester  form,  as 
hydrolysis  by  NajCOj  or  lipase  is 
necessary  to  release  it. 

Flavoured  milk  products 

The  treatment  of  milk  to  add 
food  value  or  provide  a  different 
flavour  results  in  a  wider  market 
and  has  attracted  interest. 

Calcium  enriched  milk  particu- 
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*■  National  Institute  for  Research  in 
Dairying.  Reading. 


larly  for  infant  feeding  is  the  claim 
of  an  American  company. ■*’  The 
product  is  not  too  thick  for  baby 
food  and  the  insoluble  calcium 
does  not  settle  out  on  storage. 
Irish  moss  and  milk  proteins  dis¬ 
solved  in  water  and  mixed  with  a 
finely  divided  calcium  compound 
are  interacted  at  a  minimum  of 
145 °F.  but  below  the  curdling 
point  of  milk,  and  then  cooled. 

It  has  been  shown  that  small 
amounts  of  acid“  added  to  fruit 
flavoured  drinks  improve  the 
flavour;  strawberry  flavoured  milk 
proved  most  popular. 

An  American  patent*®  described 
a  chocolate  foam  topping,  suitable 
for  dispensing  as  a  foam  or  whip 
from  a  pressurised  container.  The 
topping  incorporates  10-20%  milk 


solids  and  up  to  45%  liquid  whole 
milk. 

An  Italian  paper*®  describes 
three  chocolate  drinks  made  from 
whole  or  skim  milk.  It  describes 
factors  which  affect  the  quality  of 
the  end  products. 

Cultured  milk  products 

The  Dairy  Research  Institute  in 
Prague*^  has  carried  out  tests  on 
various  types  of  cultured  milk. 
Methods  for  improving  yoghurt 
quality  and  for  mechanising  the 
production  of  fruit  yoghurt  are  de¬ 
scribed  in  this  paper.  The  enrich¬ 
ment  of  yoghurt  with  ascorbic 
acid  is  also  discussed. 

A  new  method  for  the  produc¬ 
tion  of  cultured  buttermilk  by  the 
pressure  injection  of  melted  butter 
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into  cold  buttermilk  to  obtain  but¬ 
ter  granules  of  the  required  size  is 
mentioned.  Another  product  dis¬ 
cussed  is  carbonated  milk  pro¬ 
duced  when  required  by  injecting 
COj  into  a  jiressure  vessel  con¬ 
taining  cooled  milk  to  which  sugar 
has  been  added.  The  carbonated 
milk  is  dis|x*nsed  straight  into  the 
customer’s  container. 


Carbonated  milk 

A  West  Austrian  jiatent  de¬ 
scribes  the  production  of  carbon¬ 
ated  milk,  whey,  etc.  A  mixture 
of  40%  sour  milk,  50%  whey,  and 
10%  fruit  juice  is  put  into  a  pres¬ 
sure  vessel,  40  kg.  of  solid  CO,  are 
added,  the  vessel  is  closed,  and 
stirring  commences.  The  stirring 
ceases  when  the  pressure  reaches 
alx)ut  7  atmospheres.  Fifteen 
minutes  later  the  product  is 
bottled.  This  drink  is  reputed  to 
keep  for  several  months. 

Usefulness  of  whey 

W’hey  contains  useful  nutrients 
such  as  lactose,  minerals  and 
B  vitamins  and  is  reputed  to  be 
therapeutically  helpful  but  it  has 
proved  difficult  to  utilise  in  a 
beverage.  Rivella,*^  a  clear  yel¬ 
low  liquid  with  a  refreshing, 
slightly  acid  flavour,  is  one  drink, 
however,  which  has  been  made 
from  whey.  The  raw  whey  is  first 
standardised,  the  protein  is  re¬ 
moved  by  precipitation  and  centri¬ 
fuging,  and  the  resulting  liquid  is 
pumped  into  fermentation  tanks 
where  some  lactose  is  converted 
into  lactic  acid.  Further  protein 
precipitation  is  followed  by  a  cer¬ 
tain  amount  of  concentration  in  a 
double  effect  falling  film  evap¬ 
orator. 

W’hey'"  can  be  made  into  a 
human  food  by  concentration, 
protein  precipitation,  clarification, 
cooking  with  hops,  and  filtering 
using  activated  carbon  and  centri¬ 
fuging.  The  product  is  clear  and 
has  no  whey  taste  or  smell,  and 
can  be  fermented  to  contain  about 
i/o  alcohol,  and  sugar,  fruit 
juices.  Vermouth,  etc.,  may  be 
added.  It  can  also  be  used  in 
sweet  and  marmalade  manufac¬ 
ture. 


CREAM 

Cream  tablets,**  individually 
wrapped  in  aluminium  foil  and 
readily  soluble  in  warm  coffee, 
prove  an  interesting  product  from 
Denmark,  particularly  useful  to 
airlines,  etc.  20%  butterfat  cream 
is  spray  dried  once  a  quantity  of 
lactose  has  been  added,  more  lac¬ 
tose  is  added,  and  then  atomised 
water  is  passed  over  it  under  high 
pressure  to  render  it  “instant.” 
The  amount  of  water  is  not  stated 
but  it  is  probably  just  sufficient  to 
transform  the  anhydrous  lactose 
to  the  monohydrate,  the  product 
granulates  and  is  then  sieved  to 
obtain  particles  of  uniform  size. 

The  tablets  are  then  formed  at  a 
rate  of  200  to  400  jx'r  min., 
dried  (at  low  tem|>erature)  and 
then  packed  in  foil  and  heat  sealed. 
They  are  claimed  to  have  a  shelf 
life  of  three  to  four  months,  and 
contain  2-3%  moisture,  37-5%  but¬ 
terfat,  7  0%  protein  and  50%  lac¬ 
tose. 


Frozen  cream 

b'rozen  whipped  cream  was  pre¬ 
pared  on  a  laboratory  scale  and 
then  commercially  by  an  Ameri¬ 
can  firm,**  and  consumer  accep¬ 
tance  was  encouraging.  The  cream 
is  pasteurised,  stabiliser,  sugar 
and  vanilla  added,  then  it  is 
whipped,  packed  in  polythene 
bags  and  frozen  at  -20°F.  After 
freezing,  samples  were  subjected 
to  different  storage  conditions  and 
evaluated  at  one  month  jjeriods 
for  colour,  appearance,  flavour, 
body  and  texture.  Carrageenan 
No.  2  proved  superior  to  gelatin. 
Carrageenan  No.  i  or  dried  skim 
milk  as  a  stabiliser.  Body  and 
texture  deteriorated  when  the  pro¬ 
duct  was  stored  for  three  months. 

W’hile  on  the  subject  of  cream 
it  is  interesting  to  note  that  the 
Australian  Department  of  Prim¬ 
ary  Industry  '  requires  that  all 
milk  and  cream  should  be  filtered 
at  the  factory.  Fine  filtering  of 
cream  received  attention  in  Aus¬ 
tralia  and  it  is  advised  that  nylon 
filter  cloths  of  pore  size  50-100  jw  be 
used.  Such  cloths  can  deal  with 
800  gal.  of  cream  per  sq.  ft.  be¬ 
fore  clogging  becomes  a  problem. 

From  here  we  progress  to  the 


processing  of  cream  for  “im¬ 
proved  ' '  flavour. 

Cream,**  of  fat  content  of  25, 
33  or  40%,  was  allowed  to  drip 
into  a  starter  culture  contained  in 
a  laboratory  cultivator  and  the 
issuing  cream  tested  for  acidity 
and  aroma.  The  rate  of  flow  re¬ 
quired  to  maintain  constant 
acidity  in  the  outflowing  cream 
decreased  with  increase  in  butter- 
fat  content.  Aroma  varied  widely 
and  could  not  be  correlated  with 
fat  content  or  acidity  of  the 
cream.  The  distribution  of  starter 
organisms  was  constant  during  a 
three  hour  run.  It  is  considered 
that  continuous  cream  ripening  is 
a  practical  proposition. 

45%  butterfat  cream  is  pasteur¬ 
ised  at  90-92 °C.  with  10-15  min. 
holding  which  imparts  a  pleasant 
nutty  flavour.**  It  is  then  cooled 
to  50°C.,  homogenised  and  incu¬ 
bated  with  10%  starter  culture, 
consisting  preferably  of  thermo¬ 
philic  and  mesophilic  strains  of 
lactic  streptococci  (strong  acid 
and  diacetyl  producers)  for  about 
15  hours.  The  cream  is  then 
stirred,  cooled  to  5-6°C.  and  pack¬ 
aged  in  100  g.  blocks,  which  are 
aged  at  5-6°C.  for  at  least  12 
hours  before  dispatch.  The  pro¬ 
duct  has  a  firm  consistency,  clean 
lactic  taste  and  smell  and  should 
be  free  of  coarse  fat  and  protein 
particles. 

BUTTER 

Research  on  butter  and  prob¬ 
lems  encountered  during  manu¬ 
facture  has  continued. 

Ascorbic  acid  enriched  butter** 
is  made  by  a  continuous  process 
from  83%  fat  cream  with  added 
sugar,  honey,  cocoa  and  ascorbic 
acid,  the  product  being  primarily 
intended  for  children. 

A  German  patent*^  solves  the 
problem  of  thick  ripened  cream 
by  adding  salts  of  high  hydrolytic 
power  to  ripiened  cream  thus  re¬ 
ducing  the  viscosity.  For  example, 
an  aqueous  solution  of  100  g.  of 
K.JHPO4  or  potassium  citrate  or  a 
mixture  of  the  two  (/>H  8-9)  is 
added  per  100  litres  of  cold, 
ripened,  45%  b.f.  cream  and  the 
mixture  stirred.  Within  three 
minutes  the  cream  is  as  fluid  as 
sweet  cream.  The  patentees  claim 
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that  the  added  salts  are  eliminated 
in  the  buttermilk,  and  keeping 
quality  is  improved. 

Continuous  butter  production 

Advances  have  been  noted  in 
the  production  of  butter  from 
ripened  cream  by  a  continuous 
process."''  A  modified  Fritz  ma¬ 
chine  can  manufacture  sweet  or 
ript*ned  cream  butter.  It  is  made 
up  of  a  churning  cylinder  in 
which  butter  grains  are  formed,  a 
cylinder  for  separating  buttermilk 
from  butter  grains,  and  two  work¬ 
ing  units,  in  one  of  which  washing 
can  take  place.  The  optimum 
cream  content  was  34%  butterfat 
and  an  acidity  of  24“  S.H.  The 
fat  content  of  the  buttermilk  was 
about  0-4%,  and  the  moisture  con¬ 
tent  of  the  butter  adjustable  be¬ 
tween  15-18%.  The  butter  is 
formed  and  packed,  and  keeps  for 
six  weeks  at  +  io°C. 

The  VV'estphalia  continuous  but¬ 
ter  making  machine"'  can  also 
churn  ripened  cream.  It  contains 
two  churns,  a  sieve  for  buttermilk 
separation,  and  a  working  cylin- 
der.  33%  butterfat  and  an  acidity 
of  23°  S.H.,  at  I2°C.  are  the 
optimum  cream  projx'rties. 

Butter  by  phase  inversion 

A  totally  different  principle  is 
applied  in  the  Alfa  process®"  for 
the  conversif)n  of  ripened  cream 
to  butter.  High  fat  cream  is  made 
into  butter  by  phase  inversion. 
Pasteurised  cream  of  butterfat  20- 


40%  is  pumped  through  a  cream 
concentrator  at  50-60 °C.,  leaving 
the  concentrator  with  a  butterfat 
of  approximately  80%,  it  is  then 
plate  cooled  to  i7-i8°C.  Starter 
culture  is  injected  into  the  cream 
and  ripening  takes  place  for  about 
15  hours  in  a  jacketed  tank  at  18- 
20°C.  The  cream  then  passes  in¬ 
to  a  cylinder  where  the  cream  is 
deep  cooled  in  a  thin  layer  on  the 
cylinder  wall,  from  which  it  is 
scraped.  It  leaves  here  under 
pressure  and  is  pumped  through  a 
crystallisation  tube  and  finally 
through  a  tube  of  stainless  steel 
balls  where  it  is  worked.  The  next 
stage  is  packing.  The  method 
claims  butterfat  of  0  02%  in  the 
skim  milk  and  accurate  moisture 
control. 

New  type  of  chum 

A  recently  developed  German 
churn  of  unusual  design®*  is  re¬ 
ported.  It  is  an  Ahlborn  churn 
and  comprises  a  cylindrical  tank 
with  two  churning  elements  rotat¬ 
ing  oppositely  and  a  separate 
working  unit.  Butter  granules 
formed  in  the  churn  are  washed 
out  with  water  and  conveyed  to 
the  working  unit. 

The  problem  of  packing  butter 
is  a  real  one  which  has  attracted 
some  attention  in  the  past  year. 

A  New  Zealand  firm  has  de¬ 
veloped  a  bulk  butter  wrapping, 
packing  and  taping  machine.  A 
56-lb.  block  of  butter  is  check 
weighed,  passes  on  to  the  loading 


platform  where  it  automatically 
starts  the  rest  of  the  packing 
cycle.  ®^ 

Butter  box  linings,  when  treated 
in  brine  containing  0  5%  sodium 
sorbate,®"  inhibit  mould  growth 
without  adversely  affecting  the 
butter.  When  the  sorbate  is 
added  directly  to  salted  and  un¬ 
salted  butter  a  concentration  of 
0  05%  causes  slight  off-flavour  in 
salted  but  not  unsalted  butter. 

Microbiological  spoilage 

A  semi-transparent  darkish  sur¬ 
face  layer®*  of  specific  smell  and 
unpleasant  flavour  found  on  some 
butter  is  said  to  be  caused  by 
microbiological  and  oxidative  pro¬ 
cesses.  When  salted  and  unsalted 
sweet  and  ripened-cream  butters 
were  tested  it  was  found  that  only 
sweet  cream  butter  stored  at  about 
6°  C.  showed  the  defect.  The  de¬ 
fect  was  characterised  by  rise  in 
butterfat,  plasma  acidity  and  in 
amino  N  content,  as  well  as  de¬ 
creases  in  iodine  value  and  the 
appearance  of  aldehydes. 

Butter  made  from  lipase  rich 
late  lactation  milk  produced  in 
autumn  and  winter  proved  most 
susceptible.  Cattle  feed  contain¬ 
ing  large  amounts  of  concentrates 
and  sunflower  silage  favours  the 
formation  of  this  type  of  milk. 
Parchment  papers  and  aluminium 
foil  proved  to  be  better  wrappers 
than  the  paper  alone. 

An  American  method  called 
TeSa®"  has  been  developed  for 


Mechanisation  of  traditional  Dutch  cheese  making  at  a  dairy  in  Holland.  (Left):  Photo  shows  cheese  vats  on  the  upper  floor  and 
vats  for  draining  of  curd  beneath.  The  drained  curd  is  cut  into  blocks  of  required  size  while  moving  to  the  front  of  the  draining  vat. 
{Right):  The  curd  blocks  are  then  pressed  to  obtain  the  desired  form  and  put  in  cloth  in  plastic  moulds  while  moving  to  the  pressing 
room  on  conveyor  belts.  The  cheese  being  made  is  Edam.  The  most  important  Dutch  cheeses  are  Gouda,  Edam  and  Loaf  cheese. 

(Courtesy  “  Misset's  Zuivel.  ”) 
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butterfat  determination.  It  does 
not  use  corrosiv’e  chemicals,  but  it 
is  rapid  and  easy  to  use  and 
gives  close  correlation  with  other 
methods. 

CHEESE 

Cheese  has  attracted  fairly  wide¬ 
spread  attention  and  there  are  de¬ 
velopments  to  re{X)rt  in  many 
directions. 

Mechanised  cheddaring 

Mechanisation  has  progressed 
considerably.  The  N.I.R.D.®'* 
has  developed  a  continuous  ched¬ 
daring  device  which  has  caused 
wide  interest.  The  method  re¬ 
quires  fairly  simple  apparatus 
which  does  not  occupy  too  much 
space.  The  main  essential  is  a 
vertical,  tapered  and  hollow  cylin¬ 
der  with  its  wide  end,  the  base, 
covered  with  a  rotating  cutter 
blade  which  acts  both  as  a  re¬ 
mover  of  cheddared  curd  in  suit¬ 
ably  sized  pieces,  and  a  support 
for  the  curd  column.  The  cylin¬ 
der  is  insulated  to  prevent  heat 
losses. 

Originally,  curd  separated  from 
the  whey  was  used  but  the  device 
has  been  modified  to  deal  with  a 
curd-whey  mixture.  The  tapered 
cylinder  achieves  the  cheddaring. 
In  operation  the  first  curd  pro¬ 
duced  is  not  cheddared,  but  the 
effect  increases,  reaching  a  maxi¬ 
mum  and  continued  level  once  the 
original  column  has  passed  through 
the  cylinder.  In  order  to  cheddar 
the  last  few  pounds,  compressed 
air  provides  the  required  pressure. 
The  prototype  apparatus  handles 
some  40  lb.  of  curd  per  hour  which 
compares  with  present-day  factory 
production  rates  of  some  15,000 
lb.  per  hour. 

American  process 

The  mechanisation  of  hard 
cheesemaking  receives  further 
notice  in  an  American  patent® ‘ 
which  applies  to  the  part  of  the 
process  from  the  time  when  the 
curd-whey  mix  leaves  the  vat 
until  it  is  filled  into  the  moulds. 
An  inclined,  slowly  revolving, 
elongated  drum  receives  the  mix¬ 
ture  which  is  pumped  into  it,  and 
whey  separation  occurs,  without 
curd  matting  or  clumping.  The 


curd  then  passes  into  a  funnel  into 
which  salt  is  fed  by  a  vibrating 
conveyor  belt,  and  then  drops  into 
a  vertical,  perforated  forming  tube 
where  the  curd  mass  forms.  The 
mass  is  then  removed  from  the 
tube  by  a  slicing  device  in  the 
bottom  of  the  tube  which  cuts 
blocks  of  suitable  size  for  the 
cheese  hoops. 

Dutch  process 

Dutch  mechanisation  of  Edam 
cheese®**  means  a  saving  in  time 
and  labour.  Normal  methods  of 
curd  forming  are  employed.  The 
curd  whey  mixture  is  pumped  on 
to  a  perforated  draining  table 
where  pressure  plates  exi)el  whey, 
and  the  jx'rforated  base  plates 
then  carry  the  curd  to  be  cut  into 
rectangular  blocks  by  knives  fixed 
above  the  table.  These  blocks 
are  fitted  into  round  moulds  and 
pressed  into  the  conventional 
shape  automatically. 

Italian  Parmesan  machine 

An  Italian  machine®'*  which 
makes  Parmesan  of  improved 
consistency  and  which  is  economi¬ 
cal  is  being  used  widely.  An  elec¬ 
trically  driven  agitator  keeps  the 
milk  and  curds  continuously 
stirred  during  the  heating  phases, 
and  is  easily  replaced  by  a  cutter. 

Ultrasonic  acceleration  of  ripening 

An  American  patent^®  describes 
the  application  of  ultrasonic  waves 
to  hard  cheese  to  accelerate  ripen¬ 
ing.  The  curd,  either  in  whey  or 
when  at  the  green  stage,  is  treated 
before  rijx'ning  with  ultrasonic 
compressional  waves  of  frequency 
range  from  200,000  to  1,000,000 
c.p.s.  with  an  energy  output  of  at 
least  0  05  watt  hour/ lb.  of  curd. 
Direct  contact  of  the  curd  with  the 
energy  source  is  most  satisfactory. 

Cheese  treated  in  this  way  was 
equal,  after  six  weeks,  to  conven¬ 
tionally  ripened  cheese  that  was 
five  months  old.  Protein  break¬ 
down  and  free  fatty  acid  forma¬ 
tion  were  accelerated  by  the  pro¬ 
cess. 

An  investigation  into  effects  of 
different  temperatures”  on  ripen¬ 
ing  resulted  in  the  statement  that 
flavour  development  can  be  ac¬ 
celerated  by  ripening  at  higher 


temperatures  than  usual,  satisfac¬ 
tory  flavour  being  obtained  after 
iz  weeks  by  ripening  the  cheese 
at  60° F.  for  four  to  six  weeks  and 
at  40° F".  for  six  to  four  weeks,  or 
at  75 °F.  for  three  weeks  and 
40° F.  for  nine  weeks. 

Other  cheese  types 

Whey  cheese  (Mysost)'“  can  l)e 
produced  continuously.  Fresh 
whey  is  evaporated  in  a  vacuum 
system  followed  by  further  very 
short  time  evaporation  in  a  special 
"single  flow"  evaporator.  The 
whey  is  then  caramelised  and 
made  into  cheese. 

A  pleasant  smoke  flavoured 
cheese"’’  has  been  produced  in 
America.  Cheddar  cheese  is  left 
for  four  to  six  hours  in  smoke 
from  dampened  hardwood  dust, 
weight  loss  being  about  19%  un¬ 
less  temperatures  are  allowed  to 
be  too  high.  The  cheese  can  be 
successfully  stored  in  Saran  film 
for  several  months,  particularly  if 
kept  under  deep  freeze  conditions. 
Cheese  flavoured  in  this  manner 
had  a  better  flavour  than  cheese 
made  with  included  liquid  smoke 
concentrate. 

The  Netherlands  now  produces 
two  new  cheeses”  commercially. 
They  are  "  Bluefort  " — a  Gorgon¬ 
zola  type  cheese,  and  "  Maestro  " 
— a  Bel  Paese  type  cheese,  but 
both  with  distinctive  flavours. 

Camembert  procedure^’'  with 
temperature  and  time  changes 
resulted  in  a  semi-soft  cheese 
which  was  acceptable  after  three 
weeks — but  with  a  milder  flavour 
than  Camembert. 

Packaging 

With  the  sale  of  rindless  cheese 
and  of  small  packs,  packaging 
materials  have  attracted  interest. 

A  wrapping  materiaP®  which 
inhibits  surface  mould  growth  and 
yet  prevents  ‘  ‘  ballooning  ’ '  has 
been  made  in  America.  The  film 
is  made  of  heat  sealable  polythene 
film  overlaid  by  a  sheet  of  re¬ 
generated  cellulose.  This  material 
is  claimed  to  be  relatively  imj^er- 
vious  to  oxygen  and  yet  somewhat 
pervious  to  carbon  dioxide. 

A  neat  package’^  for  soft  cheese 
resembles  a  match  box.  The 
cheese  is  contained  in  the  inner 
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Automatic  cheese  waxing.  {Left):  A  semi-automatic  waxing  machine,  cheese  travelling  from  r.  to  1.  at  the  rate  of  90  100  50-lb. 
cheeses  per  hr.  {Right):  Close-up  of  an  automatic  machine,  showing  cheese  about  to  be  lowered  into  the  wax  (waxed  cheeses  travel¬ 
ling  to  the  left). 


box  which  lacks  either  top  and 
bottom  or  both  sides  in  order  that 
the  cheese  may  be  examined  with¬ 
out  disturbing  the  wrap. 

Cheese  waxing***  can  be  made 
easier  by  using  one  of  two  ma¬ 
chines.  An  automatic  machine  has 
a  possible  output  of  250  cheeses 
per  hour  and  a  semi-automatic 
machine  up  to  100  cheeses  per 
hour.  Both  machines  have  ther¬ 
mostatic  and  pneumatic  controls. 
They  are  also  equipped  with  auto¬ 
matic  controls  for  immersion  time. 

Setal  N  gSij  H.V.  C/0^^  is  a 
polyvinyl  acetate  emulsion  for  the 
surface  treatment  of  cheese 
against  mould  growth.  It  has  a 
dry  matter  content  of  48-8%  and 
will  keep  well  for  a  jjeriod  of  two 
years  in  a  tightly  closed  container 
at  20°C.  In  trials  with  Edam  and 
Emmental  cheese  about  500  g. 
and  230  g.  of  emulsion  respec¬ 
tively  were  required  for  a  single 
coating  per  100  kg.  of  cheese. 
Mould  penetration  into  the  cheese 
during  ripening  was  prevented 
and  surface  mould  forming  on  the 
plastic  coat  was  rapidly  removed. 
Weight  losses  of  the  cheese  treated 
with  one  coating  were  reduced  by 
about  1%  compared  with  non- 
treated  controls,  a  second  coating 
resulting  in  an  additional  saving 
of  up  to  0  5%.  The  quality  of  the 
emulsion-coated  cheese  was  satis¬ 
factory. 

A  (lerman  weighing  machine**'* 
with  capacity  up  to  2  5  kg.  which 
automatically  and  very  rapidly 
calculates  the  price  of  prepared 


portions  of  cheese  is  described. 
The  cheese  is  weighed,  the  price  is 
electronically  calculated  and  prin¬ 
ted  on  to  a  label  stuck  on  to  each 
portion  bearing  the  name  of  the 
cheese  variety  and  price  per  kg. 

Only  the  future  can  show  how 
far  the  results  of  these  various  re¬ 
search  investigations  will  be  ap¬ 
plied,  but  if  only  a  small  propor¬ 
tion  of  them  are  utilised  and  these 
come  up  to  the  expectations  of  the 
authors  of  the  papers  quoted,  then 
iq6i  should  see  some  notable  ad¬ 
vances  in  the  dairy  industries  of 
the  world.  F'urthermore,  other 
industries  should  also  benefit. 
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Processed  Foods  for  Dogs  and  Cats 

By  H.  \t  ooldridge,*  m.Sc.,  f.r.c.v.s.,  f.r.i.c. 

Judging  by  the  number  of  queries  received  by  the  editorial  office  on  the  subject  of  pet  foods, 
interest  in  this  subject  is  widespread  and  increasing.  In  this  article  the  author  discusses  what 
is  known  of  the  nutritional  requirements  of  dogs  and  cats,  and  concludes  that  although  feeding 
of  domestic  animals  is  largely  empirical  and  that  it  is  not  commercially  feasible  to  cater  for 
the  different  requirements  of  every  breed,  modem  processed  foods  provide  balanced  diets. 


INURING  the  past  ten  years,  a 
silent  revolution  has  taken 
place  in  Britain  in  the  way  in 
which  dogs  and  cats  are  fed.  Up 
to  the  late  forties,  the  principal 
basis  for  the  feeding  of  dogs  was 
biscuits  plus  household  scraps  and 
meat  drawn  from  various  sources 
— pieces  from  the  butcher, 
knacker  meat,  horsemeat,  etc. 
For  cats  the  routine  was  milk, 
again  plus  household  scraps  and 
fish  pieces  with,  in  certain  cases, 
the  use  of  cats’  meat  (usually 
lights)  fairly  frequently. 

The  last  ten  years  have  seen  this 
|)attern  of  feeding  very  much 
changed,  partly  because  of  the 
great  reduction  in  household 
scraps  and  partly  because  of  the 
introduction  of  processed  and  pre¬ 
packed  foods.  The  make-up  of 
these  foods  usually  takes  into 
account  the  nutritional  require¬ 
ments  of  a  balanced  food,  and,  as 
a  result,  it  can  fairly  be  said  that 
the  health  and  general  condition 
of  dogs  and  cats  have  improved. 

The  Animal  Health  Trust  has 
played  a  part  in  the  development 
of  these  new  foods  by  carrying  out 
numerous  scientific  tests  and  trials 
at  all  stages.  It  is  therefore  pos¬ 
sible  for  us  to  draw  certain  conclu¬ 
sions  as  to  the  reasons  for  this 
change  in  feeding  habits  and  why 
the  general  health  of  the  pet  popu¬ 
lation  has  improved  as  a  result. 

DOGS 

A  large  amount  of  research  work 
has  been  carried  out  on  canine 
nutrition,  as  a  result  of  which  the 
principal  nutrient  requirements  of 
dogs  have  been  established.  These 
requirements,  whilst  being  basic- 

*  Scientific  Director,  the  Animal  Health 
Trust. 


ally  the  same  for  all  dogs,  never¬ 
theless  vary  somewhat  with  the 
age,  breed,  size  and  function  of  the 
dog  concerned.  For  example,  the 
Chihuahua  weighs  only  about  2  5 
lb.,  while  the  Newfoundland  may 
scale  as  much  as  250  lb.  Other 
things  being  equal,  heat  loss  is  re¬ 
lated  to  surface  area,  and  the  sur¬ 
face  area-to-weight  ratio  involved 
in  these  two  extreme  sizes  of  dog 
will  clearly  make  their  calorific  re¬ 
quirements  very  different  jx'r 
pound  body  weight.  Disregard¬ 
ing,  therefore,  any  variable  caused 
by  thickness  of  coat,  the  ratio  of 
the  body-building  protein  to  the 
energy  providing  fat  and  carbo¬ 
hydrate  required  for  these  two 
breeds  will  be  very  different. 

Dogs  are  adaptable 

The  activity  of  dogs  will  also 
affect  the  ratio  of  protein  to  fat 
and  carbohydrate  that  they  re¬ 
quire.  Let  us  look  at  the  activity 
of  a  few  different  breeds  of  dogs. 
The  Alsatian  and  the  Terrier  need 
plenty  of  exercise  otherwise  they 
are  unhappy  and  tend  to  run  to 
fat.  The  working  sheepdog  can, 
and  frequently  does,  cover  75 
miles  in  a  single  working  day. 
Compare  such  breeds  with  the 
Great  Dane  in  which  only  a  very 
moderate  amount  of  exercise  is 
called  for  and  which  over-exercise 
can  quickly  kill.  Clearly,  the  dog 
which  takes  a  lot  of  exercise  re¬ 
quires  a  higher  calorie-protein 
ratio  than  the  breed  of  equivalent 
size  which  is  not  so  active. 

When  a  large  number  of  dogs 
are  kept  together  for  a  particular 
purpose,  e.g.  racing,  the  dietary 
balance  can  be  adjusted  to  suit 
their  requirements,  but  clearly  it 
is  impossible  to  cater  on  a  com¬ 
mercial  scale  exactly  for  the  pecu¬ 


liar  needs  of  individual  dogs  of 
particular  breeds,  or  even  for  a 
breed  as  a  whole.  It  must  be 
accei)ted,  therefore,  that  the  feed¬ 
ing  of  dogs  is,  in  general,  some¬ 
what  empirical,  although  despite 
this  empiricism,  the  animals  thrive 
and  manage  to  take  a  diet  which, 
in  few  cases,  matches  their 
requirements. 

This  adaptability  of  the  dog 
may  stem  from  its  wild  ancestor 
which,  although  essentially  a  car¬ 
nivore,  nevertheless  consumed  not 
only  the  flesh  from  its  prey,  but 
also  its  bones  and  the  vegetable 
matter  contained  in  the  organs  of 
the  gut.  Given  this  adaptability  it 
is,  therefore,  valuable  to  have  a 
mixed  but  reasonably  balanced 
diet  provided  in  processed  dog 
food  as  a  basis  for  its  satisfactory 
feeding.  It  may  be,  and  fre¬ 
quently  is,  desirable,  of  course,  to 
supplement  this  type  of  food  with 
other  items  at  certain  times,  not¬ 
ably  when  the  animal  is  subject  to 
particular  and  unusual  stresses 
and  strains  such  as,  for  example, 
breeding  and  suckling  or  is  indulg¬ 
ing  in  considerable  exercise. 

So  far,  we  have  discussed  only 
the  nutritional  value  of  food  in  re¬ 
lation  to  the  dog's  requirements. 
Other  factors,  however,  are 
equally  important,  e.g.  accept¬ 
ability  (palatability)  and  hygienic 
quality. 

Freshness  necessary 

The  Englishman  and  the 
American,  it  is  said,  differ  funda¬ 
mentally  in  their  attitude  to  food. 
The  American  eats  it  because  he 
is  told  it  is  good  for  him.  The 
Englishman  eats  it  because  he 
likes  it,  and  the  Englishman’s 
dog,  in  this  respect,  is  very  much 
like  his  master.  However  good 
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the  nutritive  value  of  food,  it  can 
do  no  good  to  the  intended  recipi¬ 
ent  if  he  finds  it  unpalatable  and 
leaves  it  on  his  plate.  Extensive 
studies  have  shown  that  freshness, 
as  opfjosed  to  staleness  or  partial 
decomposition,  is  of  importance  in 
a  dog’s  food,  and  in  this  connec¬ 
tion  pre-packed  food  generally  has 
a  substantial  advantage  over  other 
forms  of  diet  in  that  it  is  usually 
made  from  fresh  raw  materials.  In 
the  absence  of  air,  oxygen  or 
microbes,  the  canned  food  retains 
its  fresh  com|X)sition  until  it  is 
opened. 

Because  this  factor  of  freshness 
is  so  well  recognised,  manufac¬ 
turers  of  processed  foods  are,  to 
an  ever  increasing  extent,  using 
deep  freeze  facilities,  either  their 
own  or  those  of  public  cold  stores, 
in  order  to  ensure  that  their  raw 
materials  are  as  fresh  as  possible 
before  they  are  used.  Only  by 
such  means  can  the  acceptability 
of  such  foods  be  maintained  at  a 
high  level.  From  the  point  of 
view  of  hygiene  the  pre-packed 
food  is  the  safest  that  can  be 
bought  because  heat  processing 
has  sterilised  it  very  thoroughly. 
There  is  no  chance  whatever  of 
pathogenic  bacteria  surviving  in 
canned  food. 

Feeding  tests 

In  order  to  assess  the  value  of 
canned  food  as  a  suitable  diet  for 
dogs  a  number  of  feeding  tests 
have  been  carried  out  at  the 
Canine  Health  Centre  with  a  com¬ 
posite  pre-packed  dog  food  repre¬ 
sentative  of  many  on  the  market. 
This  food  is  prepared  essentially 
from  meat  (largely  whale),  liver 
and  cereal  with  a  small  addition  of 
ground  fresh  bone.  Initially  it 
was  fed  to  a  group  of  12  Beagles 
which  were  able  to  take  unlimited 
exercise.  When  given  as  the  only 
source  of  nutrient  apart  from 
water,  the  dogs  were  maintained 
in  excellent  condition  for  a  period 
of  two  months  when  fed  at  a  daily 
rate  of  i|  oz.  per  lb.  body  weight. 
This  quantity  is  rather  high,  but 
indications  were  that  it  was  prob¬ 
ably  necessary  in  order  to  provide 
adequate  carbohydrate. 

It  was  found  in  a  further  trial 
that  the  addition  of  cereal  in  the 
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form  of  biscuit  would  allow  the 
level  of  feeding  the  processed  pro¬ 
duct  to  be  lowered  to  §  oz.  per  lb. 
body  weight  and  the  same  dogs 
were  kept  for  a  further  12  weeks 
on  this  diet.  Again  condition  was 
excellent  and  a  bitch  successfully 
reared  a  litter. 

F'urther  experimental  work  on 
similar  lines  has  been  carried  out 
recently  in  which  a  range  of  dogs 
(Labrador,  Beagle,  Samoyed, 
Terrier,  Poodle)  has  been  fed. 
Again  it  was  found  that  a  level  of 
i|  oz.  processed  food  per  lb.  body 
weight  would  keep  all  these  dogs 
in  excellent  condition.  A  Scotch 
Terrier  successfully  reared  a  litter 
of  six  pups  when  fed  on  this  diet 
alone,  without  supplement. 

There  is,  therefore,  every  indi¬ 
cation  that  a  good  pre-packed 
food  will  provide  all  the  basic  needs 
for  an  adult  dog.  If  it  is  desired 
in  the  interests  of  economy,  it  is 
possible  to  save  protein  by  the 
substitution  of  cereal  for  a  pro¬ 
portion  of  the  processed  food. 
On  the  other  hand  special  nutri¬ 
ents  may  be  added  if  desired.  For 
instance,  four  puppies  have  been 
kept  on  a  processed  food  diet  dur¬ 
ing  the  period  of  active  growth 
from  weaning  to  the  age  of  eight 
weeks  with  a  supplement  only  of 
one  capsule  of  Radiostoleum  per 
day.  Two  meals  daily,  each  of  ^oz. 
per  lb.  body  weight,  were  given 
and  condition  and  growth  rates 
were  excellent. 

CATS 

Although  in  one  way  the  feed¬ 
ing  of  cats  is  very  much  more 
simple  than  the  feeding  of  dogs,  in 
another  way  it  is  much  more  diffi¬ 
cult.  It  is  easier  because  the  vari¬ 
ability  in  size  of  the  cat  is  negli¬ 
gible  compared  with  the  extreme 
variations  encountered  among 
dogs.  It  is  more  difficult,  on  the 
other  hand,  in  that  comparatively 
little  information  is  available  on 
the  nutritional  requirements  of 
cats.  It  is,  however,  known  that 
the  cat  has  a  particularly  high 
protein  requirement — something 
over  30% — and  a  certain  amount 
of  information  is  available  on  the 
mineral  and  vitamin  requirements 
of  the  cat.  Apart  from  this,  the 
feeding  of  cats  is  empirical. 


Very  much  the  same  goes  for 
the  feeding  of  cats  with  processed 
food  as  in  the  case  of  dogs — com¬ 
promise  formulae  have  been  estab¬ 
lished  which  are  not  unsatisfac¬ 
tory  in  general  use  and  in  which 
the  factors  of  freshness  and  ac¬ 
ceptability  have  been  capitalised. 

Is  carbohydrate  necessary? 

A  query  which  is  very  fre¬ 
quently  raised  in  connection  with 
the  presence  of  carbohydrate 
(usually  as  cereal)  in  processed 
dog  and  cat  foods  is  whether  such 
carbohydrate  is  necessary  or  de¬ 
sirable  in  the  feeding  of  a  carni¬ 
vore.  It  has  already  been  men¬ 
tioned  that  in  the  wild  state  both 
dogs  and  cats  not  only  eat  the 
flesh  and  often  the  bones  of  their 
prey,  but  also  consume  intestinal 
contents  including  vegetable  mat¬ 
ter.  It  has  also  been  established 
that  the  digestive  juices  of  both 
dogs  and  cats  contain  enzymes 
which  can  deal  with  carbohydrate, 
which  in  any  case  is  well  utilised 
by  both  these  animals.  There  is 
every  reason,  then,  for  using  a 
proportion  of  carbohydrate  in  the 
diet,  on  both  economic  and  nutri¬ 
tional  grounds.  The  use  of  carbo¬ 
hydrate  as  an  energy  source 
places  much  less  strain  upon  the 
arrangements  for  the  disposal  of 
waste  products  by  the  animal  than 
if  the  protein  was  itself  burned  for 
this  purpose.  Under  modern  con¬ 
ditions  it  would  seem  that  there 
are  many  advantages  in  using 
properly  prepared  and  balanced 
processed  foods  in  the  feeding  of 
the  dog  and  cat. 

This  article  is  reproduced  by  permission 
from  “  Animal  Health  ”  the  Journal  of 
the  Animal  Health  Trust. 


^  A  leaflet  issued  by  the  Glass  Manu¬ 
facturers’  Federation  outlines  a  scheme 
for  testing  in  advance  consumer  accept¬ 
ance  of  new  containers.  This  container 
testing  service  records  and  analyses 
trial  results  under  four  different  heads 
— design  preference  testing,  container 
in  use  testing,  shelf  testing  and  area 
test  marketing — at  no  cost  to  the 
packer,  in  the  case  of  the  first  three, 
beyond  the  supply  of  containers,  pro¬ 
duce,  transport  and  special  labels  if 
required:  a  nominal  charge  is  made  in 
the  case  of  test  marketing  schemes. 
Further  details  of  this  service  can  be 
obtained  from  the  Glass  Manufacturers’ 
Federation. 
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.Metal  Box  demonstrate  New  Polythene  Sack  System 

Vacuum  filling  overcomes  slip^  makes  handling  easier 


125  sacks  of  polymer  granules,  weighing 
about  3  tons,  on  three  pallets  showing 
the  rigidity  of  a  stack  of  vacuum  frame 
filled  “  Diosacks.” 

Figures  given  by  Dr.  Swift  showed 
that  in  this  country  every  year 
225  million  jute  and  550  million 
paper  sacks  are  used.  Metal 
Box's  immediate  targets  are  pow- 


Multiwall  paper  sack  {left)',  unvacuumised  Diosack  ”  (centre)  and  “  Diosack  ” 
filled  by  the  vacuum  frame  method  (right).  All  three  contain  the  same  amount  of  poly* 
mer  granules.  Both  **  Diosacks  ”  reveal  their  contents,  but  the  vacuum  frame  fill^ 
one  is  an  easily  handled  package,  not  a  lump. 


As  far  as  the  food  industry  is 
concerned,  these  new  sacks  are 
likely  to  interest  handlers  of 
granular  foods  such  as  sugar 
(annual  U.K.  production  requires 
23  m.  sacks  a  year),  rice,  salt, 
dried  peas,  lentils,  cereals,  beans, 
chocolate  crumb  and  animal 
feeds.  We  got  the  impression  that 
the  method  is  not  yet  ready  for 
fine  |X)wders  such  as  flour. 


IVfETAL  Box  Co.’s  new  Dio- 
^^^sack  system  was  demonstrated 
recently  at  their  Technical  Engin¬ 
eering  Division’s  research  unit  at 
Borehamwood.  Intended  for 
granular  powders,  the  new  pack  is 
a  56-lb.  sack  in  heavy  gauge  poly¬ 
thene  filled  in  a  mould  and  par¬ 
tially  evacuated  during  heat  seal¬ 
ing.  This  results  in  a  rigid  rec¬ 
tangular  pack  which  can  be 


(Concluded  on  next  page) 


stacked,  palletised  and  man¬ 
handled  with  greater  ease  than  jute 
or  paper  sacks  and  with  less  risk 
of  damage. 

How  much  does  it  cost? 

At  present  these  sacks  are  cost¬ 
ing  IS.  6d.  each,  rather  more  than 
a  jute  sack  of  the  same  size  (lod. 
to  IS.  3d.)  and  a  lot  more  than  a 
paper  sack  (3d.  to  is.).  Dr.  G. 
Swift,  Sales  Manager  of  Metal 
Box,  said  however  that  the  cost  is 
certain  to  come  down.  Over  re¬ 
cent  years  polythene  flake  has 
been  steadily  coming  down  in 
price,  a  trend  which  is  likely  to 
continue ;  another  point  is  that  the 
present  thickness  of  the  polythene, 
10  thou.,  may  soon  be  reduced  to 
as  little  as  6  thou,  when  stronger 
material,  now  being  develop^, 
becomes  available.  This  will 
bring  the  price  down  even  more. 


(Left):  A  “  Diosack  ”  held  in  position  on  the  hopper  by  the  clamp  before  the  door  of 
the  frame  is  closed.  (Right):  The  filled  “Diosack”  in  the  frame  approaching  the 
vacuum  probe  and  sealing  jaws.  When  the  right  amount  of  vacuum  has  been  drawn  the 
action  of  closing  the  heat  sealing  jaws  automatically  withdraws  the  probe. 
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ADVANCES  in  FOOD  TECHNOLOGY 


ANALYSIS 

Determination  of  proteins  in 
flour  and  wheat 

A  colorimetric  method  for  the  deter¬ 
mination  of  protein  in  wheat  and  flour  is 
descrilx'd :  its  application  to  the  routine 
analysis  of  these  materials  has  been 
studie<l  from  several  technical  and 
chemical  aspects.  The  method  has 
been  found  to  posses  certain  economi¬ 
cal  and  practical  advantages  over  the 
Kjeldahl  method,  whilst  the  results  ob¬ 
tained  show  excellent  correlation  with 
those  obtained  using  the  latter  pro¬ 
cedure. — P.  C.  Williams,  J.  Sc.  Food 
Agric.,  1961,  12,  58. 

BREWING 

Detecting  chillproofer  protease 
in  beer 

Chillproofer  protease  present  in  beer 
during  cellar  processing  can  be  detected 
by  its  action  on  photographic  film  at 
4o'’C.  Various  films  currently  on  the 
market  are  suitable  for  use  in  the  test, 
although  they  differ  in  the  time  re¬ 
quired  for  the  gelatine  emulsions  to  be 
digested  away. 

Beer  appears  to  activate  the  chill¬ 
proofer  protease  in  this  test.  The 
mechanism  of  this  activation  has  not 
been  completely  explained. 

The  test  is  applicable  to  malt  in¬ 
fusions. 

A  quantitative  adaptation  of  this 
test  is  being  developed. — P.  R.  Glenis- 
ter  and  M.  Burger,  The  Brewers' 
Digest,  if)6i,  36,  52. 

FLAVOUR  EVALUATION 

Effect  on  number  of  judgments 
in  a  test 

Four  products — canned  peaches, 
hamburgers,  tomato  juice,  and  green 
beans—  were  scored  for  preference  by  a 
panel  of  175  to  igi  untrained  flavour 
judges.  The  20  samples  of  each  pro¬ 
duct  were  assigned  to  four  trays  and 
judged  in  one  continuous  test  period. 
The  order  of  presentation  to  the  judges 
was  assigned  so  as  to  have  each  tray 
tested  in  each  possible  order  an  equal 
number  of  times.  It  was  assumed  that 
the  preference  differences  for  the  sam¬ 
ples  on  a  tray  were  flavour  differences. 
Results  on  tomato  juice  indicated  the 
judges  had  a  lower  ability  to  detect 
differences  among  samples  on  the  first 
tray  than  when  the  same  samples  were 
served  on  succeeding  trays.  On  the 
other  three  products  tested  (green 
beans,  hamburger,  and  peaches),  tray 
order  did  not  significantly  affect  the 
ability  of  the  judges  to  descriminate 
between  samples.  This  indicates  that 
for  mild  products,  such  as  included  in 


this  test,  up  to  20  samples  may  be  in¬ 
cluded  in  one  test  period  with  no  de¬ 
crease  in  the  judges’  ability  to  discrimi¬ 
nate  flavour  preferences  among  sam¬ 
ples. — L.  A.  Sather  and  L.  D.  Calvin, 
Food  Technology,  ic)6o,  14,  619. 

DOUGH  MAKING 

Measuring  improver  response 
in  dough 

Structural  relaxation  data  were  ob¬ 
tained  for  doughs  containing  initially 
o,  10,  15,  and  20  p.p.m.  bromate  and 
allowed  reaction  times  of  i,  2,  and  3 
hours.  When  the  semiaxis  constant  for 
the  bromate  effect  was  plotted  against 
reaction  time,  linear  plots  were  ob¬ 
tained.  Analogous  linear  plots  were 
also  obtained  when  the  amounts  of  bro¬ 
mate  reacted  in  dough  as  determined 
chemically  was  plotted  against  reaction 
time.  The  amount  of  change  in  the 
semiaxis  constant  per  unit  amount  of 
bromate  reacted  was  taken  as  a  defini¬ 
tion  of  bromate  response.  The  re- 


Xew  Polythene  Sack  System 

{Concluded  from  previous  page) 

dered  milk  (present  usage  is  2  m. 
sacks /year  costing  is.  4d.  each) 
and  seeds  (12  m.  jute  sacks  at  is. 
each  is  present  usage). 

Advantages  claimed 

Although  polythene  has  a 
greater  coefficient  of  friction  than 
paper,  a  grave  disadvantage  of 
ordinary  polythene  sacks  is  that 
the  air  entrained  inside  forms  a 
cushion,  causing  stacked  sacks  to 
slip.  The  new  system  does  away 
with  this  because  there  is  no  air 
cushion  and  the  evacuated  sack 
clings  tightly  to  the  contents,  im¬ 
parting  considerable  rigidity. 
Various  test  figures  were  produced 
to  show  that  in  standard  drop  tests 
the  vacuum-filled  Diosacks  came 
out  better  than  multi-wall  paper 
sacks  or  straight-filled  polythene 
sacks. 

Method  of  filling 

The  demonstration  set-up  com¬ 
prised  a  hopper  and  gravity 
weighing  device,  a  rectangular 
frame  in  which  the  sacks  were 
held  and  a  heat  sealer.  The  latter 
had  a  vacuum  pump  and  probe 


spouse  was  evaluated  for  several  flours. 
Improver  response  was  also  obtained 
from  similar  data  with  iodate. — I. 
Hlynka  and  R.  R.  Matsuo,  Cereal 
Chemistry,  i960,  37,  721. 

MEAT  PROCESSING 
Importance  of  Carbohydrates 

Although  meat  and  meat  products  do 
not  contain  sugar  in  such  quantities  as 
to  play  a  significant  part  in  human  nu¬ 
trition,  the  carbohydrates  are  neverthe¬ 
less  of  essential  technological  impor¬ 
tance.  When  used  as  auxiliary  curing 
agents,  they  show  biological,  chemicsd 
and  physical  effects.  They  are  also  able 
to  influence  the  flavour  of  meat  pro¬ 
ducts,  both  directly  and  through  cer¬ 
tain  reaction  products;  zis  such,  they 
are  also  able  to  cause  discoloration.  In 
the  form  of  poly-saccharides,  carbohy¬ 
drates  are  also  suitable  as  bonding 
agents. — O.  Prandl,  Die  Fleischwirt- 
schaft,  1961,  13,  49. 


connected  which  lowered  the  pres¬ 
sure  in  the  sack  by  about  10  in.  of 
mercury  at  the  moment  of  sealing. 
The  company  say  that  a  higher 
vacuum  is  unnecessary  and  indeed 
undesirable.  Even  though  punc¬ 
tured,  it  is  claimed,  stacked  sacks 
will  retain  their  shape  and  not  slip. 

Sacks  come  with  about  three- 
quarters  of  the  top  edge  already 
heat  sealed,  leaving  a  quarter  for 
filling.  Each  sack  is  put  into  a 
rectangular  frame  which  holds  it 
during  filling.  The  sack  is  blown 
to  the  shape  of  the  frame  by  com¬ 
pressed  air.  Filling  presented  no 
problems  and  conventional  equip¬ 
ment  can  be  used ;  Metal  Box  will 
loan  interested  parties  the  neces¬ 
sary  equipment  to  start  with, 
which  can  later  be  bought  or 
rented.  The  demonstration  unit, 
necessarily  rather  primitive,  had 
an  output  of  about  six  sacks  in  5 
min.  The  company  are  develop¬ 
ing  an  automatic  multi-head  unit 
for  much  greater  outputs. 

After  filling,  the  frame  with 
filled  sack  inside  is  moved  to  the 
vacuumising  and  sealing  stage, 
the  probe  inserted,  the  vacuum 
drawn,  and  sealing  carried  out. 
The  probe  is  automatically  with¬ 
drawn  by  the  closing  action  of  the 
sealing  jaws. 
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MACHINERY  and  EQUIPMENT 


AUTOMATIC  DECRATING 
MACHINE 

An  adaptation  of  Dawson  Bros.’sde- 
crating  machine,  a  fully  automatic  car¬ 
ton  unpacking  machine,  said  to  be  the 
only  one  designed  and  manufactured 
in  Great  Britain  has  been  introduced. 
On  the  bottling  lines,  which  have  an 
output  of  9,6<x)  bottles  per  hour,  bot¬ 
tles  are  taken  from  the  cartons,  moved 
horizontally  to  the  release  position  and 
lowered  gently  on  to  the  conveyor  belt 
which  bt'ars  them  along  to  the  bottle 
washing  machine,  after  the  stoppers 


ing,  then  cooling  to  drive  off  the  ad¬ 
sorbed  moisture.  Twin  towers  enable 
continuous  drying  to  be  carried  out, 
one  tower  always  being  in  the  process 
of  reactivation  while  the  other  is  dry¬ 
ing.  Pre-filters  are  fitted  where  the 
gas  to  l>e  handled  is  laden  with  oil  mist 
or  other  impurities  likely  to  impair  the 
life  or  efficiency  of  the  drying  agent. 
The  dryer  may  be  arranged  for  either 
steam  or  electrical  reactivation  and  in 
each  case  the  heaters  are  so  constructed 
as  to  give  easy  access  to  heating  ele¬ 
ments  for  any  servicing  that  may  be 


The  removal  of  all  particulate  mat¬ 
ter,  ranging  from  approximately  6o 
microns  to  -ooi  microns  in  size,  from 
air  and  gas  streams  can  be  readily  I 
achieved  by  the  use  of  an  Industrion 
electrical  air  filter.  This  filter  can  be 
used  for  all  forms  of  air  filtration  and 
it  can  be  installed  in  any  type  of  ven¬ 
tilation  system  to  operate  in  conjunc-  , 
tion  with  other  air  handling  plant,  j 
Capacities  of  installations  completed  in  ; 
the  United  Kingdom  range  from  250  f 
c.f.m.  to  200,000  c.f.m.  I 

The  Holmes-Schneible  multi-wash  • 


(Left):  The  Dawson  automatic  machine  for  unpacking  bottles  from  cartons.  (Right):  A  close-up  of  the  Dawson  unpacking  machine, 
showing  it  handling  cartons  with  flaps.  The  special  plough  arrangement  can  be  seen  turning  the  flaps  back  as  the  carton  reaches  the 

unpacking  position. 


have  been  removed.  Machines  with 
single,  double  or  triple  heads  can 
handle  up  to  24  cartons  per  minute  and 
can  deal  with  any  range  of  bottle  from 
\  pint  to  a  quart  and  ^  litre  to  a  litre. 
Adjustments  enabling  the  machines  to 
be  changed  from  handling  one  bottle 
size  to  another  in  a  matter  of  minutes 
are  supplied  and  can  be  fitted  also  on 
the  conveyor  to  suit  different  sizes  of 
cartons.  All  parts  of  the  machines  are 
easily  accessible  for  routine  checking 
and  maintenance. 

DRYER 

The  Holmes- Kemp  dryer  made  by 
W.  C.  Holmes  and  Co.,  Ltd.,  is  de¬ 
signed  to  give  continuous  moisture  ex¬ 
traction  from  air  or  other  gases,  operat¬ 
ing  on  a  pre-set  cycle,  the  period  of 
drying  being  followed  by  one  of  heat- 


necessary.  The  construction  of  the 
towers  is  based  upon  full  area  flow  and 
they  are  independently  valved,  so  that 
either  tower  can  be  completely  cut  off 
from  the  remainder  of  the  system  for 
inspection  and  servicing  purposes. 

DUST  COLLECTION  PLANT 

Holmes-Elex  electrical  precipitators 
made  by  W.  C.  Holmes  and  Co.,  Ltd., 
have  been  specifically  designed  for  the 
removal  of  extremely  small  particles 
(in  the  sub-micron  range)  from  all 
types  of  carrier  gas.  The  particles, 
eitter  liquid  or  solid,  are  separated  by 
passing  the  contaminated  gas  through 
a  high  voltage  electrical  discharge 
which  imparts  a  negative  charge  to  the 
particles  and  then  deposits  them  on  to 
collecting  plates. 


system  can  be  applied  to  a  wide  range  > 
of  dust  collection  and  control  problems  | 
involving  liquid  and  solid  particles.  | 
This  collector  has  many  advantages  I 
over  other  types  of  collector:  it  has  an  g 
extremely  high  efficiency  (of  the  order  3 
of  99%  for  all  particles  above  3-4  mi-  J 
crons);  it  has  a  lower  pressure  drop  I 
than  many  other  types  of  wet  washers  j 
and  an  absence  of  circuit  restrictions  J 
which  might  cause  blockages.  | 

Holmes-Rothemuhle  multi-cell  cy-  | 
clone  dust  collectors  are  used  for  the 
collection  of  dust  and  grit  particles  in 
the  higher  size  ranges  (10  microns  and  || 
above).  In  addition  to  the  advantages  T 
of  low  installation,  operating  and  main-  1 
tenance  costs,  these  collectors  have  the  j 
advantage  of  space  saving  constructiOT  ,  ! 
which  enables  them  to  be  easily  fitted 
into  existing  flue  gas  ducting.  | 


i 
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be  heated,  cooled  or  dried  at  a  uniform, 
pre-determined  rate.  The  heat  transfer 
agent  is  completely  isolated  from  the 
material  being  processed  and  heat  is 
transferred  to  or  from  the  heat  transfer 
agent  by  contact  with  the  hollow 
flights.  The  feature  of  intermeshed  ro¬ 
tating  screws  causes  the  particles  of 
material  within  the  mass  to  be  subjec¬ 
ted  to  continuous  movement  by  the 
flights  and  in  constantly  changing 
position  they  make  frequent  contact 
with  the  heat  transfer  surfaces. 


DISTILLATION  UNIT 

The  latest  addition  to  the  range  of 
apparatus  available  from  QVF,  Ltd., 
is  a  “  packaged-unit  ”  loo-litre  capa¬ 
city  distillation  unit  for  use  with  steam 
or  electrical  heating.  Charging  and 
take-off  can  be  by  atmospheric  or 
vacuum  operation,  while  the  reflux  can 
be  manually  or  electrically  controlled. 
The  distillation  unit,  a  general-purpose 
still,  is  delivered  complete  with  struc¬ 
ture  and  electrical  contact  gear,  and 
the  unit  is  ready  for  operation  when 
water  and  vacuum  services  are  con¬ 
nected.  Similar  units  of  50  and  20-litre 
capacity  will  also  be  produced  by  the 
company. 


^Jackson  Bros,  (of  Knottingley),  Ltd., 
in  their  quarterly  house  journal,  dis¬ 
cuss  some  of  the  factors  that  govern 
the  form  of  the  modem  glass  container 
and  report  on  the  increased  demand  for 
glass  containers  demonstrated  at  the 
recent  Interpak  Exhibition  at  Dussel- 
dorf. 


A  machine  for  topping  and  tailing  onions,  made  by  Wm.  Brierley,  Collier  and  Hartley, 

Ltd. 


ONION  PREPARING  MACHINES 

The  onion  topping  and  tailing  ma¬ 
chine,  which  can  be  fed  at  the  rate  of 
70  onions  per  minute,  results  in  a  sav¬ 
ing  of  both  floor  space  and  labour 
costs,  as  only  a  quarter  of  the  staff  pre¬ 
viously  employed  are  needed,  a  day  or 
two’s  practice  being  necessary  to 
operate  the  machine  with  ease.  William 
Brierley,  Collier  and  Hartley,  Ltd., 
have  patented  the  machine  which  was 
first  made  to  deal  with  pickling  onions 
of  ij  in.  average  diameter,  but  is  now 
being  manufactured  to  deal  with 
onions  of  3J  in.  and  5  in.  diameter. 
The  machine  works  with  the  minimum 
of  attention  and  maintenance,  calipers 
each  onion  on  its  axis  and  removes 
from  each  only  the  required  amount  of 
top  and  tail,  adjustment  being  easy 
when  changing  over  from  one  batch  of 
onions  to  a  different  type. 

Improvements  to  their  onion  peeling 
machine  have  been  made  by  the  same 
company.  A  stone  disc,  said  to  be 
'*  kinder  ’*  to  the  onion  is  now  used  in¬ 
stead  of  the  carborundum  previously 
applied,  and  a  new  type  of  easy-ride 
deflector  is  now  fitted. 


CONSTANT  RATE  FEEDER 

A  constant  rate  feeder,  the  CRF  j  J, 
recently  produced  by  the  Watson- 
Marlow  Air  Pump  Co.,  is  designed  to 
dispense  broken  solids,  granules,  flakes, 
wet  and  dry  powders,  pastes,  sludges, 
etc.,  at  a  constant  volumetric  rate.  An 
accunicy  of  weighing  within  about  ij% 
is  claimed.  A  rotating  table  is  situat^ 
beneath  a  fixed  hopper  throat,  with  an 
aperture  in  its  base:  hinged  on  one  side 
of  the  aperture  is  a  blade  which  pro¬ 
jects  through  it  towards  the  centre  of 
the  table  and  beyond.  Material  falls 
down  the  hopper  throat  on  to  the  cen¬ 
tral  portion  of  the  table,  the  rotation 
of  which  causes  the  material  to  travel 


The  C'RF  J  constant  rate  feeder  for 
feeds  of  a  few  grains  min.  up  to  a  ton  hr. 


along  the  blade,  through  the  aperture 
and  out  over  the  table  edge.  Delivery 
rate  is  coarse  controlled  by  the  angular 
setting  of  the  blade,  which  governs  the 
size  of  the  throat  aperture,  and  fine  con¬ 
trolled  by  the  speed  of  the  table  rota¬ 
tion,  which  is  infinitely  variable  over  a 
range  of  9 :  i ,  generally  between  10  and 
90  r.p.m.  The  manufacturers  say  that 
feeds  ranging  from  a  few  grains  per 
min,  of  fine  materials  up  to  a  ton  per 
hour  of  heavy  materials  are  obtainable 
on  the  one  unit. 


INDIRECT  HEAT  EXCHANGER 

The  Holo-Flite  processor  made  by 
Holdan  Engineers  (London),  Ltd.,  is  a 
continuous  indirect  heat  exchanger 
that  combines  maximum  heat  transfer 
area  with  minimum  space  require¬ 
ments.  Being  designed  as  a  screw  con¬ 
veyor  with  helical,  hollow  flights 
through  which  the  heat  transfer  agent 
is  circulated,  it  conveys  the  material  to 


A  “  Holo-FUte  ”  processor  model  1D78- 
4  in. 
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PACKAGING 


Flat  form  chocolate  boxes 

Boxes  which  can  be  supplied  to 
chocolate  manufacturers  in  flat  form 
have  been  developed  by  Reed  Cartons, 
Ltd.  They  are  made  of  white  lined 
chipboard  which  can  accept  directly 
the  six  colour  illustration  printed  by 
the  manufacturer  on  the  self-locking, 
flange  lids.  The  storage  space  is  frac¬ 
tional  compared  with  that  needed  for 
rigid  l>oxes,  and  machines  are  available 
which  can  speedily  erect  the  flanged 
lx>xes. 


Cold  sealing  cuts  packaging  costs 

A  variety  of  packaging  materials 
coated  with  a  substance  which  sticks 
only  to  itself  and  then  only  when  a  pre¬ 
determined  pressure  is  applied  will  soon 
be  supplied  by  Samuel  Jones  and  Co., 
Ltd.,  under  agreement  with  a  Swedish 
firm.  Almost  any  package  hitherto 
heat-sealed  can  be  produced  more 
quickly  and  thus  more  cheaply,  the 
machine  being  cheaper  to  buy  and  in¬ 
stall  and  easier  to  use.  Heat-sealing 
takes  time  and  the  equipment,  not 
only  Ixdng  expensive  to  install,  must  be 
carefully  controlled  and  maintained. 

Cohesive  materials  are  sealed  as  fast 
as  their  surfaces  can  be  brought 
together  and  the  machine  is  ready  to 
run  at  the  touch  of  a  button.  As  well 
as  the  advantages  of  speed  and  ease  of 
use  these  materials  are  odourless  and 
non-toxic  and  can  be  made  to  resist 
the  passage  of  moisture-vapour  or  gases 
or  to  permit  the  use  of  ethylene  oxide 
for  sterilisation  of  contents  after  pack¬ 
aging. 


This  polystyrene  vinegar  bottle  has  a  drip 
pourer  and  a  specially  shaped  neck  to 
prevent  drips  running  down  the  outside. 


A  selection  from  the  range  of  chocolate  boxes,  supplied  in  the  flat,  which  have  been 
designed  and  manufactured  by  Reed  Cartons,  Ltd.,  for  the  Stardust  Confectionery’  Co. 


Decorative  vinegar  bottle 

A  new  pouring  device  has  been  in¬ 
corporated  in  the  Sarson’s  polystyrene 
vinegar  bottle  which  comes  on  to  the 
market  this  month. 

Under  an  easy-to-replace,  push-on 
white  polythene  cap,  a  drip  pourer  en¬ 
ables  the  exact  amount  required  to 
be  added  to  food.  For  more  liberal 
helpings,  the  drip  pourer  can  be  re¬ 
moved. 

A  curved  neck  in  the  bottle  is  de¬ 
signed  to  prevent  drips  on  the  outside 
of  the  bottle. 

The  bottle,  designed  and  manufac¬ 
tured  by  Pioneer  Plastic  Containers,  is 
in  maroon  with  a  crystal  clear  base 
that  enables  one  to  see  when  vinegar 
supplies  are  running  low’. 


Printed  low>tack  vinyl  tapes 

Low  tack  vinyl  tape  was  developed 
as  a  protecting  medium  for  highly 
polished  and  finished  surfaces,  either 
during  further  processing  or  during 
storage.  As  such  it  is  known  as  '*  vinyl 
protection  tape  ”  and  is  becoming 
w’idely  used  in  the  engineering  indus¬ 
try,  being  available  in  widths  from 
i  in.  to  24  in. 

It  was  discovered  that  this  material 
had  many  applications  outside  the  en¬ 
gineering  field,  where  its  low  tack  char¬ 
acteristics  were  in  demand  for  special 
applications,  for  example,  in  banding 
printing  display  cartons  where  the  tape 
was  required  not  to  “lift  ’’  and  damage 
the  printed  surface. 


Printed  tapes  are  used  extensively 
for  banding  together  tins  and  pack 
subject  to  premium  offers.  So  far  nor¬ 
mal  tack  cellulose  and  vinyl  tapes  have 
generally  been  used,  but  because  of 
their  high  tack,  these  tapes  remove 
part  of  the  printed  surface  from  the 
pack  or  tin  label  and  while,  for  obvious 
reasons,  it  may  not  always  be  desirable 
that  the  banding  tape  should  be  cap¬ 
able  of  removal  without  leaving  an  ob¬ 
vious  mark,  it  may,  nevertheless,  be  of 
value  in  some  cases. 

Low  tack  vinyl  tapes  made  by 
Paynes  Jiffytape,  Ltd.,  can  now  be 
supplied  printed  to  customers’  require- 


This  sponge  mixture  carton  is  over¬ 
wrapped  with  a  lacquered  foil  and  MXXT/ 
S  “  Cellophane  ”  film  laminated  together 
with  a  tear-tape  incorporated. 
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Dioform  ”  cartons  made  by  Metal  Box 
for  Eskimo  Foods. 


ments,  and  are  available  in  one  or  two 
colour  prints  in  widths  from  ^  to  2  in., 
as  well  as  in  yd.  rolls. 


Sponge  mixture  pack 

A  carton  claimed  to  be  10-15  times 
more  moisture-proof  than  the  paper 
liner  and  carton  previously  used  has 
been  put  on  the  market  by  Green’s  of 
Brighton  for  their  chocolate  sponge 
mixture.  The  pack  is  overwrapped 
with  a  lacquered  foil  and  MXXT  /  S 
Cellophane  film  laminated  together,  is 
odour  and  grease  proof  and  ensures  an 
increased  shelf-life.  The  wrapper  has 
good  handling  properties  on  a  wrap¬ 
ping  machine.  A  teartape  is  added, 
affixed  in  such  a  way  that  it  can  be  re¬ 
moved  cleanly  without  disfiguring  the 
printed  information  on  the  back  of  the 
pack. 


Cartons  for  fish  cakes 

New  cartons  for  fish  cakes  made  by 
Eskimo  Foods,  Ltd.,  are  supplied  by 
the  Paper  Group  of  the  Metal  Box 
Company,  Ltd.  The  packs  are  manu¬ 
factured  in  the  top-opening  Dioform 
style. 

Dioform  cartons  are  supplied  in  the 
flat,  cut,  creased  and  dry  waxed  with 
a  thermoplastic  adhesive  applied.  The 
base  of  the  carton  is  then  set  up  on 
Metal  Box  machinery  and  the  comers 
heat  sealed.  The  top  of  the  carton  is 
the  conventional  tuck-in  type. 

The  surface  decoration,  to  the  custo¬ 
mer’s  design,  is  printed  in  four  colours 
by  offset  lithography. 


Kenya  Coffee  Co.  have  now  produced 
their  Viennese  coffee  concentrate  in  this 
aerosol  container  made  by  Metal  Box. 
The  equivalent  of  one  teaspoon  is 
squirted  into  a  glass  of  chilled  milk. 


Dual  purpose  transit  case 

Newest  of  the  Kellogg’s  cereal  food 
transit  cases  to  be  produced  by  Reed 
Corrugated  Cases,  Ltd.,  can  be  easily 
converted  by  the  retailer  into  a  sales 
dispenser  and  display  stand. 

Cut  round  a  printed  indicator  line, 
the  top  half  of  the  case  can  be  re¬ 
moved,  reversed  and  inserted  into  the 
lower  half.  Step-by-step  illustrated  in- 
stmctions  printed  on  the  top  flaps  show 
how  it’s  done.  The  cartons  of  cereal 
are  kept  at  least  12  inches  clear  of 
the  floor  and  free  from  dust  and  damp 
in  this  hygienic  form  of  dispenser. 

The  cormgated  fibreboard  case  is 
constructed  on  the  one-piece  principle 
and  employs  an  extended  glued  lap 
manufacturer’s  joint. 


These  seasonal 
Easter  egg  cartons 
are  made  by  Reed 
Cartons.  Ltd.,  and 
were  submitted  to 
tests  in  which  a 
very  low  breakage 
rate  was  recorded. 


UBITER  DICTA 

0  Year  by  year  the  cow  con¬ 
verts  grass  and  feeding  stuffs 
with  such  incredible  efficiency  as 
to  cause  embarrassment. — Finan¬ 
cial  Times. 

^  Judging  by  the  big  increase  in 
the  number  of  fruit  trees,  Oslo 
must  be  in  the  process  of  becom¬ 
ing  a  blooming  orchard. — Press 
handout. 

0  Very  soon  every  household  in 
Britain  will  be  able  to  have  dehy¬ 
drated  water  delivered  to  the 
door  for  no  more  than  a  trifling 
extra  cost.  You  just  add  water  to 
it — and  there  you  are! — Peter 
Simple  in  Daily  Telegraph. 

0  “It  doesn’t  take  long  to  get 
a  cup  of  tea  at  Cannon  Row 
Police  Station,  does  it?” — Mr. 
Victor  Durand,  Q.C.,  to  police 
witness.  Witness:  “  Oh,  no,  sir, 
we’re  very  well  organised.  About 
two  minutes.” — Peterborough, 
in  Daily  Telegraph. 

^  The  fairy  tale  ”  The  Em¬ 
peror’s  New  Clothes  ”  might 
never  have  been  written  if  there 
had  been  a  consumer  council  in 
olden  times.  With  present-day 
commodity  declarations  attached 
to  the  cloth  the  Emperor  would 
not  have  been  so  pitifully  duped. 
— Norwegian  Minister  for  Family 
and  Consumer  Affairs. 

^  Quite  recently  in  a  factory, 
where  my  own  company  installed 
various  machines,  some  gentry 
employed  on  the  night  shift 
brought  a  fork  lift  truck  to  bear 
on  a  large  and  expensive  machine 
and  by  gently  rocking  it  secured 
free  delivery  of  the  entire  con¬ 
tents. — M.D.  of  vending  machine 
company. 

^  American  slang  terms  for  res¬ 
taurant  orders  are  many,  varied 
and  always  colourful.  They  in¬ 
clude  “  dropped  eggs  ”  for 
poached  eggs,  B.L.T.  for  bacon, 
lettuce  and  tomato  sandwich, 
"  covered  wagon  ”  for  beefsteak 
pie.  Now  comes  another,  which 
could  alarm  an  unseasoned  trav¬ 
eller  from  Britain.  It  is:  “Bum 
the  British!” — in  other  words, 
toasted  English  muffins. — Daily 
Telegraph. 

0  The  Buxted  Chicken  Co.  has 
decided  not  to  emblazon  its  new 
slogan  “  Yours  tenderly  ”  on  the 
back  of  its  fleet  of  vans  and  lor¬ 
ries.  Instead  the  message  reads : 
“  For  the  family.”  A  Buxted 
official  explained.  “  The  thought 
of  a  stream  of  cars  stuck  in  a  city 
traffic  jam  behind  a  lorry  bearing 
the  words  ‘  Yours  tenderly  '  was 
really  too  painful.  We  feared 
that  irate  motorists  might  see 
something  ironical  in  the  situ¬ 
ation.” — Press  handout. 
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NEWS  DIGEST 


Conference  on  materials  handling 

The  second  International  Conference 
organised  by  the  Institute  of  Materials 
Handling  will  take  place  in  Southport 
from  May  lo  to  12.  Information  from 
Institute  of  Materials  Handling,  32, 
VVatling  Street,  London,  E.C.4. 


Labelling  and  solvents  to  be  reviewed 

The  Food  Standards  Committee  is  Committee,  who  will  advise  Ministers 

to  undertake  a  review  of  the  Labelling  on  the  need  for  regulations  to  control 

of  Food  Order  and  of  other  food  regula-  the  use  of  these  substances  in  the 

tions,  not,  however,  at  present  being  preparation  of  food.  The  sub-commit- 

concerned  with  advertisement.  The  tee  would  welcome  information  from 

committee  would  welcome  written  evi-  interested  bodies  as  to  the  solvents  and 

dence  from  interested  organisations  on  flavouring  agents,  at  present  in  use. 

matters  within  the  scope  of  this  review.  Evidence  should  be  sent  to  the  Joint 

A  review  of  solvents  and  flavouring  Secretary,  Foods  Standards  Commit- 

agents  will  be  undertaken  shortly  by  tee.  Great  Westminister  House,  Horse- 

the  Food  Additives  and  Contaminants  ferry  Road,  London,  S.W.i,  not  later 

Sub-Committee  of  the  Foods  Standards  than  May  4,  iq6i. 


Ulster  broilers  for  Britain 

Large-scale  production  of  broiling 
chickens  for  the  British  market  is  to 
start  in  Northern  Ireland. 

A  new  company,  Banside  Chicks, 
Ltd.,  is  being  formed  with  a  capital  of 
£60,000  and  has  been  allocated  a  Gov¬ 
ernment  advance  factory  of  18,000 
sq.  ft.  at  Dromore,  County  Down. 

The  broiler  processing  plant,  one  of 
the  most  efficient  in  the  U.K.,  will 
have  an  eventual  throughput  of  100,000 
birds  per  week,  with  a  target  employ¬ 
ment  of  150  people.  The  Ulster  com¬ 
pany  will  be  allied  to  one  of  the  largest 
selling  organisations  in  Britain. 

The  new  project  is  necessary  to  pro¬ 
cess  the  increased  supply  of  broiler 
chicks  resulting  from  the  large  number 
of  producer  groups  now  being  formed 
in  Northern  Ireland. 


secretary  of  the  association  during 
1961,  is  moving  his  ofl&ce  to  4  Lygon 
Place,  London,  S.W.i. 


International  glucose  relationship 

A  relationship  whereby  technical  in¬ 
formation  will  be  interchanged  has  been 
entered  into  by  Staley  A.  G.,  of  Swit¬ 
zerland,  Tunnel  Glucose  Refineries, 
Ltd.,  of  Greenwich  and  Glucoseries 
Reunies  S.A.  of  Belgium,  who  all 
manufacture  glucose,  starch  and  other 
com  products.  Under  this  arrange¬ 
ment  the  former  company,  a  subsidiary 
of  A.  E.  Staley  Manufacturing  Co.  of 
Illinois,  has  acquired  a  minority  in¬ 
terest  in  Tunnel  Glucose  and  a  financial 
interest  in  Glucoseries  Reunies. 


New  emulsifying  agent 

A  completely  new  emulsifying  agent, 
Rivallo,  has  been  added  to  their  range 
by  Advita,  Ltd.,  who  say  that  it  is  a 
natural  development  from  Rival,  their 
plastic  emulsifier  introduced  2J  years 
ago.  The  new  product  is  a  blend  of 
Rival  and  refined  deodorised  lard,  and 
when  used  in  bread  or  fermented  goods 
the  mixture  is  claimed  to  confer  the 
advantage  of  high  quality  lard  plus  the 
emulsifying  properties  of  Rival. 

The  new  agent  is  sold  ready  to  use. 


Dairy  Engineering  Exhibition, 

1963 

The  Dairy  Engineers’  Association  is 
to  sponsor  a  new  exhibition — the  Dairy 
Engineering  Exhibition — to  be  held  in 
the  National  Hall  at  Olympia,  London, 
from  January  28  to  February  i,  n)63. 
The  exhibition  will  be  organised  by  the 
Trades’  Markets  and  Exhibitions,  Ltd., 
Grand  Buildings,  Trafalgar  Square, 
London,  and  will  cover  industrial  dairy 
plant  and  machinery  and  ancillary 
equipment. 


Improvement  of  slaughterhouses 

The  councils  of  120  local  authority 
districts  are  now  debarred  by  legisla¬ 
tion  from  granting  or  renewing  licences 
for  any  slaughterhouse  premises  unless 
they  are  satisfied  that  all  the  construc¬ 
tion  requirements  as  to  hygiene  and 
humane  slaughter  will  be  satisfied  when 
the  licence  comes  into  force.  Before 
the  war  there  were  about  12,000 
slaughterhouses  in  the  country,  most  of 
which  were  unsuitable  for  modem  stan¬ 
dards  of  hygienic  practice;  all  but  a 
few  hundred  of  these  were  closed  dur¬ 
ing  the  war.  In  1956  the  government 
announced  a  policy  under  which  all 
slaughterhouses  would  eventually  have 
to  be  brought  up  to  modem  standards 
and  the  Slaughterhouses  Act  of  1958 
laid  down  the  standards  to  be  attained 
and  the  procedure  for  bringing  this 
about. 


New  projects  in  Northern  Ireland 

Batchelors  Foods,  Ltd.,  Associated 
Feed  Manufacturers,  and  J.  Bibby  and 
Sons,  Ltd.,  are  among  the  sixteen  Brit¬ 
ish  firms  who  have  decided  to  establish 
themselves  in  Northern  Ireland.  Thir¬ 
teen  other  firms  already  in  Northern 
Ireland  have  embarked  on  expansion 
schemes. 


Every  year 
Birds  Eye  Foods 
holds  an  efficiency 
competition  be¬ 
tween  their  five 
factories,  the  win¬ 
ner  bein^  awarded 
the  Chairman's 
Challenge  Cup. 
Current  winners 
are  the  staff  of  the 
Lowestoft  factory, 
whose  factory  gen¬ 
eral  manager.  Mr. 
T.  W.  G.  Craw¬ 
ford,  is  seen  hold¬ 
ing  up  the  cup 
presented  by 
Birds  Eye  chair¬ 
man  Mr.  J.  R. 
Parratt. 


Frozen  food  producers’  annual 
general  meeting 

The  retiring  president  of  the  National 
Association  of  Frozen  Food  Producers 
presented  at  the  annual  general  meeting 
the  chairman’s  report,  which  included 
statements  on  membership,  weights 
and  measures  legislation,  industry 
statistics,  fish  levy,  standardisation  of 
sizes  and  packs  and  tariff  application. 
Mr.  Mitchell,  who  remains  general 
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Review  of  Colouring  Matter  in  Food  Regulations 


The  government  is  to  review  the  per¬ 
mitted  list  of  colours  in  the  Colouring 
Matter  in  Food  Regulations,  1957.  and 
the  Colouring  Matter  in  Food  (Scot¬ 
land)  Regulations,  1957. 

Pro[)Osals  for  additions  and  deletions 
of  permitted  colours,  stating  the  rea¬ 
sons,  should  be  addressed  to  the  Assis¬ 


tant  Secretary,  Food  Standards  Di¬ 
vision,  Ministry  of  Agriculture,  Fish¬ 
eries  and  Food,  Great  Westminster 
House,  Horseferry  Road,  London, 
S.W.i,  or  to  the  Secretary,  Depart¬ 
ment  of  Health  for  Scotland,  St. 
Andrew’s  House,  Edinburgh  i,  to  ar¬ 
rive  not  later  than  July  31,  1961. 


Lecture  course  on  drying 

A  course  of  ten  lectures  on  “  Dry¬ 
ing  ”  will  be  given  at  the  National  Col¬ 
lege  building,  Southwark  Bridge  Road, 
London,  S.E.i,  on  Monday  evenings, 
commencing  April  10,  i<)6i.  The  fee 
for  the  course  is  £1,  payable  to  the 
Clerk  of  the  Governors,  National  Col¬ 
lege  for  Heating,  Ventilating,  Refrig¬ 
eration  and  Fan  Engineering,  Borough 
Polytechnic,  Borough  Road,  London, 
S.E.I. 


Changes  of  address 

The  National  Association  of  Frozen 
Food  Producers  have  moved  to  4,  Ly- 
gon  Place,  London,  S.W.i.  Telephone: 
SLOane  <K)03/7- 

A  number  of  administrative  depart¬ 
ments  of  T.  Wall  and  Sons  (Meat  and 
Handy  Foods),  Ltd.,  have  transferred 
their  offices  to  59/61,  Park  Royal,  Lon¬ 
don,  N.W.io.  Telephone:  ELGar 
5722- 


New  Simon  member 

Simon  AMF,  Ltd.,  a  new  member  of 
Simon  Engineering,  has  been  incor¬ 
porated  to  design,  sell  and  install  a 
complete  range  of  bakery  equipment 
throughout  the  world. 


Ross  Frozen  Foods 

All  export  and  shipping  business  of 
Ross  Group,  Ltd.,  is  now  dealt  with 
by  Ross  Frozen  Foods  from  Export 
and  Shipping  Dept.,  Grimsby. 


F.A.O.  fellowships 

F.A.O.  has  announced  that  it  will 
offer  10  or  12  Andre  Mayer  Fellowship  } 
in  1961  for  research  and  research  train¬ 
ing.  The  subjects  presented  must  be 
in  relation  to  F.A.O. 's  activities  and 
not  more  than  one  or  two  applications 
may  be  submitted  by  each  member 
government  of  F.A.O.  The  govern¬ 
ment  can  sponsor  only  candidates  of 
U.K.  nationality.  Further  information 
can  be  obtained  from  the  Secretariat  of 
the  F.A.O.  National  Committee  for  the 
United  Kingdom,  Ministry  of  Agricul¬ 
ture,  Fisheries  and  Food,  Whitehall 
Place  (East  Block),  London,  S.W.i. 
and  the  closing  date  for  the  receipt  of 
application  forms  is  April  30,  1961. 


Produce  and  Prepackaging 
Development  Association 

At  the  annual  luncheon  of  the  Pro¬ 
duce  and  Prepackaging  Development 
Association,  Ltd.,  the  chairman,  Mr. 
F.  T.  Hussey,  said  that  membership 
had  considerably  increased  during  1960 
and  that  many  of  the  difficulties  facing 
the  Association  last  year  were  now  re¬ 
solved.  He  also  referred  to  the  weights 
and  measures  bill  now  before  Parlia¬ 
ment  and  commented  on  the  National 
Standards  Scheme  for  prepacked  pota¬ 
toes.  The  guest  speaker  was  Mr.  N.  B. 
Smiley,  government  appointed  member 
of  the  British  Egg  Marketing  Board, 
who  ended  his  speech  with  the  hope 
that  the  close  relationship  between  the 
Board  and  the  P.P.D.A.  would  go  on 
for  many  years. 


Mr.  E.  W.  Rodd 
(right),  chairman 
of  T.  Wall  and 
Sons,  Ltd.,  is  a 
keen  rose  grower, 
and  every  year  he 
is  presented  with 
a  rose  bush  by  the 
"  Knights  of  the 
Roads,”  associa¬ 
tion  of  Wall’s 
night  supply  driv¬ 
ers.  This  is  the 
eighth,  presented 
by  Mr.  Victor 
Kent,  this  year’s 
chairman  of  the 
"  Knights.” 


Publicising  British  industry 
overseas 

A  party  of  industrial  representatives, 
visiting  the  headquarters  of  the  Cen¬ 
tral  Office  of  Information  recently  were 
invited  to  use  the  international  infor¬ 
mation  services  provided  by  the 
government  to  publicise  their  com¬ 
panies.  The  services  include  the  writ¬ 
ten  word,  photographs,  films  and  re¬ 
corded  tapes  for  radio  stations.  Infor¬ 
mation  officers,  using  their  knowledge 
of  conditions  and  requirements  in  their 
territories,  place  the  material  where  it 
is  most  likely  to  achieve  the  best  result. 
In  this  connection  it  is  interesting  to 
note,  that  the  C.O.I.  have  at  various 
times  republished  abroad  articles  in 
Food  Manufacture,  particularly  fac¬ 
tory  articles. 


Frozen  food  producers  elect 
Smedley  for  President 

The  Chairman  of  the  National  Can¬ 
ning  Co.,  Ltd.,  and  Smedley's,  Ltd., 
Mr.  W.  V.  Smedley,  has  been  elected 
president  of  the  National  Association 
of  Frozen  Food  Producers,  which 
represents  over  90%  of  the  total  frozen 
food  production  in  Great  Britain.  At 
the  luncheon  of  the  Association  the 
guest  of  honour  was  H.M.  Minister  for 
Agriculture,  Fisheries  and  Food  and,  in 
all,  there  were  over  60  persons  present 
representing  all  sides  of  the  industry. 


Courses  for  works  and  plant 
engineers 

A  series  of  courses  including  sessions 
covering  a  short  revision  of  combustion 
principles,  maintenance  of  boilers, 
mechanical  stokers  and  firing  equip¬ 
ment,  and  the  choice  of  suitable  fuels 
has  been  announced  by  N.I.F.E.S. 
There  will  also  be  a  comprehensive  in¬ 
troduction  to  the  latest  combustion 
equipment  and  automatic  controls  that 
are  now  available  to  industrial  and 
commercial  solid  fuel  users.  The  fir.st 
course,  starting  on  Monday,  April  10, 
1961,  will  finish  on  Friday,  April  14, 
1961,  and  will  take  place  in  Manches¬ 
ter.  The  fee  is  12  guineas  and  enrol¬ 
ment  forms  and  a  syllabus  may  be  ob¬ 
tained  from  N.I.F.E.S.,  71,  Grosvenor 
Street,  London,  W.i. 


New  Simon  flour  plant  for 
Edinburgh 

Another  contract  has  been  awarded 
to  Henry  Simon,  Ltd.,  for  a  complete 
bulk  handling  and  storage  plant  for 
flour,  granulated  sugar  and  wholemeal. 
The  new  plant  with  intake’  from  bulk 
road  vehicles,  redressings,  sieves,  dial 
batch  weighers  with  Select-O-Weigh 
automatic  control  will  be  erected  at  the 
Edinburgh  biscuit  factory  of  McVitie 
and  Price,  Ltd.  Work  on  the  project 
is  expected  to  be  completed  early  in 
1962. 
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Food  in  Parliament 

(all  for  marking  of  milk  carlons 

The  quantity  and  quality  of  milk  with  an  abattoir  near  Cambridge,  at 
should  be  printed  on  the  cartons  sup-  which  the  work  done  at  the  Low  Tern- 
plied  from  milk-vending  machines,  an  perature  Research  Station  could  be 
M.P.  declared  in  Parliament.  He  also  continued  and  expanded, 
called  for  steps  to  be  taken  to  ensure 
the  cartons  did  not  leak.  Mr.  Chris-  Fuss  over  pet  meat 


British  plant  fur  Jugoslavia 

A  complete  plant  for  the  mauuhic- 
ture  of  dehydrated  vegetables  worth 
Ib^.ooo  is  to  be  made  for  a  Jugosl.iv 
organisation  by  Mather  and  Platt,  Ltd. 
The  agents  are  Adam  and  Harvey, 
Ltd.,  whose  subsidiary  Lamet  Deli- 
fotxls,  Ltd.,  will  market  the  products 
t>f  the  new  plant  when  it  starts  operat¬ 
ing  in  the  late  summer  of  this  year. 


topher  Soames,  Agriculture,  Fisheries 
and  Food  Minister,  said  the  law  already 
required  cartons  to  be  marked  with  the 
designation  of  the  milk  they  contained. 
Since  milk  could  only  be  packed  for  re¬ 
tail  sale  in  hall  pints  or  multiples  of  half 
pints,  it  had  not  been  thought  neces¬ 
sary  hitherto  for  the  quantity  to  be 
marked  on  the  container,  but  the  new 
Weights  and  Measures  Bill  provided 
that  three  years  after  it  became  law  all 
pre-packed  milk  would  have  to  be 
marked  to  show  quantity.  He  was  con¬ 
fident  that  dairy  firms  were  aware  of 
their  responsibility  to  ensure  that  car¬ 
tons  did  not  leak  and  no  action  on  his 
part  was  needed. 

**  Congo  **  beef  to  be  sold 

Eight  thousand  tins  of  corned  beef, 
originally  set  aside  for  the  people  of  the 
Congo  but  later  found  to  tns  not  needed 
for  famine  relief,  were  being  disposed  of 
through  Government  channels  and  the 
proceeds  remitted  to  the  United 
Nations. 

This  was  stated  by  a  Government 
spokesman  when  M.P.s  inquired  into 
the  circumstances  in  which  the  corned 
beef  was  left  for  some  months  on  an 
K.A.F.  airfield  in  Britain. 

Meat  research 

The  Government's  main  proposals 
for  extending  meat  research  were  still 
under  examination,  said  Mr.  Denzil 
Freeth,  Parliamentary  Secretary  for 
Science.  But  plans  had  been  made  to 
set  up  a  small  laboratory  in  association 


A  complaint  that  canned  meat  for 
dogs  and  cats  was  being  sold  in  ordi¬ 
nary  grocers’  shops  along  with  other 
canned  meat  and  that  no  attempt  was 
made  to  mark  on  the  tins  that  it  was 
unfit  for  human  consumption  was  made 
by  Mrs.  Elizabeth  Braddock,  Labour 
M.P.  for  Exchange,  Liverpool. 

Mr.  William  Vane,  Parliamentary 
Secretary  to  the  Ministry  of  Agricul¬ 
ture,  Fisheries  and  Food,  said  the 
descriptions  on  the  tins,  and  the  pic¬ 
tures  of  dogs  and  cats  normally  shown 
on  the  labels,  should  be  enough  warn¬ 
ing  to  purchasers  of  what  the  contents 
were  intended  for.  Meat  for  dogs  and 
cats  was  sterilised  in  the  process  of  can¬ 
ning.  The  Ministry  had  no  power  to 
compel  manufacturers  to  mark  the 
labels  "  Unfit  for  Human  Consump¬ 
tion.” 

Frozen  bread? 

Mr.  Vane  said  it  had  not  been  estab¬ 
lished  that  there  would  be  any  eco¬ 
nomic  advantage  in  selling  bread  in 
frozen  form,  but  the  Food  Research 
Advisory  Committee,  which  was  carry¬ 
ing  out  a  general  survey  of  food  re¬ 
search  needs,  had  been  asked  to  con¬ 
sider  whether  public  funds  should  be 
made  available  for  further  research  into 
the  possibility. 

Mr.  Norman  Dodds,  Labour  M.P.  for 
Erith  and  Crayford,  said  the  U.S. 
Government  had  been  financing  surveys 
on  the  practicability  of  selling  frozen 
bread  and  the  results  had  shown  several 
advantages,  also  the  possibility  of  a  re¬ 
duction  in  price. 


New  public  cold  store  at  Hornsey, 
London 

A  new  143,000  cu.  ft.  public  cold 


tinue  to  give  Eskimo  their  full  support 
during  the  transition  period,  which 
may  take  two  to  three  years. 


Bakery  equipment  makers  meet 

At  the  twenty-sixth  annual  general 
meeting  of  the  Bakery  Equipment 
Manufacturers  Society  held  in  London 
in  March,  the  retiring  members  of  coun¬ 
cil,  Mr.  G.  R.  George  and  Mr.  A.  E. 
Kent  were  re-elected.  Mr.  J.  N.  Palk- 
man  as  chairman  and  Mr.  F.  F.  Fox  as 
vice-chairman  were  appointed. 


Forthcoming  Meetings 

S.C.l.  F(H)d  Group,  14,  Belgrave  Sq., 
London,  S.W.i;  Wednesday,  April  12, 
18.15:  Nutrition  Panel  a.g.m.  Mon¬ 
day,  April  24,  joint  meeting  with  Royal 
Society  of  Health  at  Blackpool  {q.v. 
below).  Friday,  April  28,  19.00,  joint 
meeting  with  South  Wales  Sectic)n  at 
University  College,  Cathays  Park,  Car¬ 
diff:  ”  Modern  Food  Legislation  in  re¬ 
lation  to  Food  Additives  ”  by  C.  A. 
Adams. 

Royal  Society  of  Health,  90,  Buck¬ 
ingham  Palace  Road,  London  S.W.i: 
Monday  to  Friday,  April  24-28,  Health 
Congress  at  Winter  Gardens,  Blackpool 
(charge  for  admission  tickets  14s. 
6d.). 

S.C.l.  Microbiology  Group,  14,  Bel- 
grave  Sq.,  London,  S.W.i:  Thursday, 
April  27,  18.00:  a.g.m.,  followed  by 
address  on  ”  Recent  Microbiological 
Problems  in  Industry  ”  by  H.  J. 
Bunker. 

Plant  Phenolics  Group,  Low  Temp. 
Research  Station,  Downing  St.,  Cam¬ 
bridge  :  Monday  to  Wednesday,  April 
10-12,  ”  The  Importance  of  Plant  Phe¬ 
nolics  in  Industry.” 


store  for  meat  and  poultry  at  15  Tot¬ 
tenham  Lane,  Hornsey,  London,  N.8, 
has  recently  been  completed  for  Green’s 
Cold  Stores  by  Smiths  Insulations, 
Ltd.,  who  were  responsible  for  the  steel 
structure,  all  building  work,  and  in¬ 
sulation  and  refrigeration  plant.  In¬ 
sulation  comprises  10  in.  of  expanded 
polystyrene  on  walls  and  ceiling  and  10 
in.  of  cork  on  the  floor. 


Eskimo  Foods  expansion 

Expansion  of  both  Eskimo  Foods, 
Ltd.,  and  their  distributors,  Neilsons 
(Ice-cream  and  Frozen  Foods),  Ltd., 
has  resulted  in  arrangements  being  made 
for  Eskimo  to  set  up  their  own  distribu¬ 
tion  organisation.  Neilsons  will  con- 


A  fork  lift  truck 
was  put  to  this 
unusual  use  when 
TV.  cameramen 
went  to  the  pre¬ 
serve  works  of 
Wm.  Moorhouse 
and  Sons,  Ltd., 
^or  a  production  of 
the  show  ”  Sing 
Along  with  Joe.” 


\ 


j 


172 


.April,  1961 — Food  Manufacture 


OVERSEAS  NEWS 


New  Swedish  Preservation  Method 


A  new  and  inexpensive  method  of 
food  preservation  is  at  present  being 
developed  by  two  Swedish  researchers, 
Professor  Riignar  Nilsson  and  Agrono¬ 
mist  Conrad  Rydin  of  the  Royal  Agri¬ 
cultural  College,  Uppsala,  according  to 
press  reports.  They  have  obtained  a 
grant  of  Kr.  64,(kx)  {£^,^15)  from  the 
Wallenberg  Foundation  for  further  ex- 
j)eriments. 


Unilever  takes  over  Australian  ice 
cream  firms 

In  Australia  Unilever  have  taken 
over  the  big  ice  cream  concerns  of 
Streets  and  McNivens.  Chairman  of 
Streets  is  Mr.  W.  D.  Phillips,  who 
spent  a  few  weeks  with  Wall’s  in  this 
country  in  November  and  who,  with 
two  other  directors,  members  of  the 
original  Streets  family,  will  remain  on 
the  board.  They  have  two  factories  in 
Sydney  and  one  in  the  North,  towards 
Queensland.  Australia  is  already  very 
ice  cream  conscious,  and  it  is  likely 
that  the  product  will  become  even  more 
part  of  the  everyday  home  menu  in 
the  next  few  years. 


Rhodesian  milling  development 

The  Rhodesian  Milling  Co.  (Pvt.), 
Ltd.,  are  remodelling  and  extending 
their  offices  and  installations  in  Bulo- 
wayo,  to  allow  for  any  future  expan¬ 
sion. 


Malaya/New  Zealand  agreement 

Under  the  terms  of  their  first  trading 
agreement  coming  into  force  for  3 
years.  New  Zealand  undertakes  not  to 
increase  duty  rates  on  Malayan  canned 
pineapple,  sago  and  tapioca.  Malaya 
agrees  not  to  impose  duties  on  New 
Zealand  products  which  are  now  free  of 
duty,  nor  to  increase  the  present  duties 
on  butter  and  cheese. 


Phytotron  for  Australian  sugar 
research 

A  phytotron,  a  factory  for  setting  up 
synthetic  weather  conditions,  is  being 
built  at  Brisbane  in  order  to  help  the 
sugar  industry  in  Australia  and  Fiji. 
Research  will  be  directed  to  how  sugar 
cane  makes  and  stores  sugar,  and  ad¬ 
vantages  of  the  phytotron  are  that  it 
can  provide  ways  of  varying  many  con¬ 
ditions  and  making  numerous  <*xperi- 
ments  (juickly. 
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The  method,  which  is  applicable  for 
fish  and  meat  and  also  for  ensilage  of 
green  fodder,  is  based  on  the  interac¬ 
tion  of  lactic  acid  bacteria  and  certain 
enzymes  which  break  down  the  carbo¬ 
hydrates. 

The  outcome  of  this  biological  pro¬ 
cess  is  the  formation  of  lactic  acid, 
which  ensures  (juick  preservation  of 
the  f(K)dstuff. 


Vietnam  sugar  plants 

An  official  review  of  the  industrial 
situation  of  iq6o  reports  that  there  are 
4(x)  sugar  plants  throughout  Vietnam, 
producing  32,o<x>  tons  of  black  sugar 
slabs  a  year.  Production  has  still  not 
.satisfied  domestic  requirements  how¬ 
ever,  and  the  government  imports  raw 
sugar  from  Cuba,  Java  and  Taiwan. 


Rice-processing  factory  for 
Dominican  Republic 

A  rice-producing  factory  is  under 
construction  in  the  Dominican  Repub¬ 
lic.  The  rice  industry  has  developed 
during  recent  years  so  that  instead  of 
l)eing  an  importer,  the  republic  is  now 
one  of  the  largest  exporters  in  the 
Caribl)ean  area. 


Heinz  bid  for  continental  market 

A  holding  company  has  been  formed 
at  Geneva  by  H.  J.  Heinz  Interna¬ 
tional,  who  have  also  acquired  a  fac¬ 
tory  at  Elst  in  Holland  to  make  sauces 
and  soups.  An  agreement  has  also 
been  concluded  for  the  German  Nadler 
group  to  be  Heinz’s  German  agents. 


New  Hungarian  milk  instrument 

An  instrument  measuring  the  food 
value  of  milk,  to  be  employed  in  dairy 
farms,  has  been  develop^  in  Hun¬ 
gary’s  University  of  Agricultural 
Science. 


Pectin  from  guava;  Indian  discovery 

Pectin,  the  soluble  jelling  carbohy¬ 
drate,  has  been  found  to  be  present  in 
guavas,  which  are  abundant  in  India, 
where  citrus  peel  and  apples,  the 
greatest  source  of  pectin,  are  in  inade¬ 
quate  supply. 


Nigerian  flour  mill 

An  Italian  company  has  been  re¬ 
ported  to  be  planning  a  flour  mill  at 
Port  Harcourt.  The  mill  will  have  a 
capacity  of  50,000  tons  of  flour  a  year. 


Japanese  sugar  contract 

Japan  will  buy  100,000  tons  of  raw 
sugar  from  Queensland,  Australia,  be¬ 
tween  July,  1961,  and  January,  1962. 


Czech  food  industry  to  expand 

During  the  coming  period  1961-1965 
more  than  200  processing  plants  will  be 
built  or  reconstructed  in  Czechoslo¬ 
vakia,  it  is  reported.  Fifteen  large 
combines,  some  new  and  some  remodel¬ 
led,  will  come  into  use,  where  meat 
can  be  processed  from  the  slaughtering 
to  sausage  manufacture  and  the  pack¬ 
aging  of  cuts  for  self-service  shops. 
Also  on  the  list  are  eight  new  and  two 
reconstructed  plants  for  sorting  and 
processing  eggs  and  cleaning  and  pack¬ 
ing  poultry;  four  canneries;  and  four 
frozen-foods  plants. 


New  Zealand  anglers’  concern 

Anglers  in  Mercury  Bay  have  been 
concerned  by  approaches  made  to  them 
by  a  canning  company  wishing  to  buy 
samples  of  tuna  for  canning  experi¬ 
ments. 


Kariba  weeds  for  human 
consumption? 

The  Kariba  Lake  Co-ordinating  Com¬ 
mittee  has  asked  scientists  to  test  a 
weed,  which  is  threatening  to  choke 
parts  of  Lake  Kariba,  for  the  extrac¬ 
tion  of  protein  as  a  human  food.  In¬ 
vestigations  for  the  use  of  the  weed  as 
cattle  food  or  fertiliser  are  also  being 
carried  out. 
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POSITIVE  PEST  CONTROL 

completed  in  minutes  by  FREQUENT  FOGGING 

using  your  own  equipment  and  safe  insecticides 
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MICROSOL  mechanical  fog  generators  with 

PYTHON  insecticides 


AFniCAM 


Contact:  SILVER  CREEK  PRECIS 
17  Willow  Road,  Poyle  Estate,  Colnbrook,  Bucks 
Telephone:  Colnbrook  2587/8 
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Disinfestation  of  manufacturing  areas, 
warehousing,  canteens  and  kitchens  has 
been,  until  now,  a  costly  and  disrupting 
business.  Today,  using  microsol, 
with  PYTHON  non-tainting,  non-toxic  in¬ 
secticides,  you  can  actually  carry  out  the 
work  without  slowing  production  or  caus¬ 
ing  inconvenience  to  your  staff. 

During  a  break  period  or  last  thing  at 
night,  one  member  of  your  staff  operates 
the  Microsol  fog  generator,  filling  the 
whole  area  with  a  high-turbulence  mist 
that  finds  its  way  onto  every  exposed 


surface,  and  creeps  into  even  the  smallest 
cracks,  leaving  a  thin  residual  film. 
PYTHON  pyrethrum-based  insecticides, 
well-known  for  rapid  knock-down,  com¬ 
plete  the  process  of  disinfestation  safely, 
positively  and  economically,  python  is 
available  in  a  range  to  cover  every 
purpose. 

The  Job  is  done  in  minutes.  The  capital 
outlay  is  negligible  and  one  demonstra¬ 
tion  is  sufficient  training  for  the  operator. 
You  can  repeat  the  process  as  often  as 
you  like  to  suit  your  own  specific  needs. 


IVe  invite  you  to  see  Pythoni  Microsol  in 
action.  A  technical  representative  will  call 
with  full  details,  at  any  time  to  suit  you, 
and  can  give  an  on-the-spot  demonstration 
at  your  premises. 

•  Regulereit  Trade  Mark*. 


Hard  to  believe?  Many  leading 
companies  have  already  proved 
the  positive  effect  of  the  Python/ 
Microsol  technique. 


based  on  African  Pyrethrum 


The  Microsol  mechanical  fog  itenera- 
lor  is  available  in  two  sizes: 

303T:  weighing  75  lb.  and  wheel- 
mounted.  for  complete  penetration 
of  areas  up  to  300,000 cu.  ft. 

202:  weighing  12  lb.  and  hand- 
operated,  for  complete  penetration 
of  areas  up  to  25,000  cu.  ft. 


Mr.  John  S.  Smith  and  Mr.  B.  B. 
Fordham,  a.m.i.mech.e.,  have  joined 
the  board  of  Ultrasonics,  Ltd. 

Sir  Miles  Thomas  has  been  ap¬ 
pointed  a  director  of  P.  Leiner  and 

Sons,  Ltd.  p  ^  Seligman  has  been  ap- 

«  pointed  deputy  chairman  of  the  A.P.V. 

Co.,  Ltd.,  while  retaining  his  present 
Mr.  a.  a.  Morgan,  assistant  manag-  position  of  managing  director,  and 
ing  director,  sales  and  marketing  ser-  Mr.  H.  P.  N.  Benson  has  also  been 
vices,  resigned  from  the  Ixiard  of  the  appointed  managing  director. 

H.  J.  Heinz  Co.  with  effect  March  31 

on  medical  advice.  His  position  has  • 

been  taken  by  Mr.  A.  Beresford. 

From  the  same  date  Mr.  L.  E.  Sulli-  Mr.  D.  Burns  has  joined  Glenville’s, 
van  becomes  general  manager,  manu-  Ltd.,  and  will  work  on  product  re- 

facturing.  It  is  not  the  company’s  in-  search  at  their  Greenwich  factory, 

tention  to  fill  Mr.  Sullivan’s  former 
position  of  general  manager,  factories. 

Three  product  general  managers  ^  4 

have  been  appointed  by  the  H.  J. 

Heinz  Co.  ^ 

Mr.  j.  a.  Connell,  formerly  con-  ^ j 

troller  of  the  company,  becomes  pro-  ^ 

duct  general  manager — soups.  He  has 

been  with  the  company  22  years.  B^^L  f  \  J 

Mr.  P.  H.  Gray  recently  joined  ,<3  J 

Heinz  to  become  product  general  man-  jfl 

ager — beans  and  spaghetti.  He  was 
previously  for  10  years  with  J.  Lyons 

and  Company,  Ltd.  Bv 

Mr.  W.  Walker,  formerly  market-  Mr.  W.  Walker  Mr.  P.  H.  Gray 
ing  manager,  is  appointed  product 
general  manager  for  all  other  varieties, 

He  joined  the  company  in  1937. 


PEOPLE 


Mr.  J.  A.  Croft  Sir  .Arthur  Croft 


Mr.  John  Arthur  Croft,  deputy 
chairman  and  managing  director  of 
Crofts  Engineers  (Holdings),  Ltd.,  has 
now  been  appointed  chairman  of  that 
company  and  its  principal  operating 
subsidiary  companies,  including  Crofts 
(Engineers),  Ltd.,  and  Carter  Gears, 
Ltd. 


Mr.  B.  a.  Holden,  previously  di¬ 
visional  manager.  North  London,  for 
T.  Wall  and  Sons  (Ice  Cream),  Ltd., 
has  been  appointed  company  sales  con¬ 
troller  to  succeed  the  late  Mr.  W.  L. 
McCarthy. 


Dr.  P.  Bateson,  who  was  previously 
medical  officer  of  the  company,  has 
been  appointed  personnel  manager  of 
T.  Wall  and  Sons  (Meat  and  Handy 
Foods),  Ltd.  He  succeeds  Mr.  Eric 
Keegan  who  moves  to  a  similar  post 
with  Mac  Fisheries,  a  sister  company 
in  the  Unilever  Group. 


Mr.  R.  H.  Wilkins,  a  joint  man¬ 
aging  director  of  Baker  Perkins,  Ltd., 
has  been  appointed  managing  director, 
of  Rose  Brothers  (Gainsborough),  Ltd. 
He  will  remain  a  member  of  the  board 
of  Baker  Perkins  and  will  divide  his 
time  between  the  two  companies. 

Mr.  a.  I.  Baker,  chairman  of  Baker 
Perkins,  Mr.  N.  Mountain,  director, 
and  Mr.  W.  A.  B.  Brown,  deputy 
managing  director  of  the  Forgrove 
Machinery  Co..  Ltd.,  have  also  joined 
Rose  Brothers’  board. 

Mr.  H.  S.  Ridley,  who  will  continue 
as  chairman  of  Rose  Brothers,  has 
Mr.  A.  A.  Morgan  Mr.  J.  A.  Connell  joined  the  board  of  the  Forgrove  Ma¬ 
chinery  Co. 

Mr.  j.  F.  Ansett,  Mr.  L.  H.  Allen, 

Mr.  H.  H.  Holcomb.  Mr.  P.  J.  How, 

Mr.  D.  B.  Pearse  have  been  appointed 
directors  of  Armour  and  Co.,  Ltd.,  fol¬ 
lowing  the  retirement  of  Mr.  J.  L. 

McCowan,  Mr.  S.  Shaw  and  Mr.  E.  F. 

WiLLATS. 


Mr.  N.  W.  Evamy 

We  regret  that  the  picture  on  p.  85 
of  our  February  issue  captioned  "Mr. 
H.  D.  Rainbow  ’’  was  in  fact  a  photo¬ 
graph  of  Mr.  N.  W.  Evamy,  managing 
director  of  Three  Cooks,  Ltd.,  who  has 
been  elected  deputy  chairman  of  the 
Southern  Regional  Council  of  the  Fed¬ 
eration  of  British  Industries. 


Mr.  j.  H.  Dex,  technical  director  of 
Thomas  Robinson  and  Son,  Ltd.,  has 
retired  from  the  board  of  the  company 
but  will  continue  his  association  as  a 
consultant.  New  appointments  to  the 
board  are  Mr.  J.  C.  Graham  and  Mr. 
D.  W.  POVEY. 


Obituary 

Sir  Oliver  Lyle,  vice  chairman  of 
Tate  and  Lyle,  Ltd.,  died  in  London 
on  February  21,  at  the  age  of  70. 

He  joined  Abram  Lyle  and  Sons  in 
1912  and  was  appointed  to  the  board  in 
June,  1919.  On  the  amalgamation  in 
1921  of  Henry  Tate  and  Sons  and 
Abraham  Lyle  he  became  a  managing 
Mr.  D.  W.  Bramley  has  been  ap-  director  and  was  made  a  vice-chairman 
pointed  selling  agent  in  London  and  from  October  i,  1958. 
the  Home  Counties  for  N.  Kilvert  and 

Sons,  Ltd.  • 

•  Sir  Arthur  Croft,  chairman  of 

Crofts  Engineers,  (Holdings),  Ltd., 
Mr.  H.  W.  Vernon,  b.sc.,  f.r.i.c.,  died  at  his  home,  Buckstone  Hall, 
technical  director  of  W.  J.  Bush  and  Rawdon,  near  Leeds,  at  the  age  of  74. 
Co.,  Ltd.,  retired  on  February  28  after  He  joined  the  business  as  an  apprentice 
45  years’  service  with  the  company.  in  1887  sixteen  years  after  it  had  been 
His  place  on  the  board  has  been  taken  founded  by  his  father  on  a  capital  of 
by  Mr.  J.  F.  G.  Wynne,  b.sc.  lya. 


Mr.  Leslie  Smith,  technical  director 
of  the  Hour  Milling  Division  of  Thomas 
Robinson  and  Son,  Ltd.,  has  resigned 
from  the  board  of  the  company.  He 
will,  however,  be  continuing  his  asso¬ 
ciation  in  a  consultative  capacity. 


Ur.  P.  H.  Sykes,  m.sc.,  ph.d., 
^•R.i.c..  m.i.chem.e.,  director  of  re¬ 
search  and  development  of  the  Reed 
Paper  Group,  has  been  appointed 
deputy  managing  director  of  Albert  E. 
Reed  and  Co.,  Ltd. 
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Recent  Patents 

COMPLETE  SPECIFICATIONS  ACCEPTED 


862,616.  G.  E.  I’'iNi>i.EY  ami  W.  H. 
Newsome  :  Process  for  yeast-leavened 
l>aker  prmluct  anti  compositions  therefor. 
862,904.  Rose  Hkos.  (Gainsborouoh), 
Ltd.  :  Heat-sealing  devices  for  wrapping 
or  packaging  machines  using  heat  sealing 
materials. 

863,181.  Baker  Perkins,  Ltd.:  Manu¬ 
facture  of  hard  candy. 

863,095.  Armour  and  Co.  :  Packaging  of 
fresh  meat  and  ptiultry. 

*^59.513-  Marshall’s  Tea  Machinery 
Co.,  Ltd.:  Tea  rolling  apparatus. 

A.  E.  Hatton  (trading  as  Per¬ 
fection  Steriliser  Co.)  :  Sterilisation  of 
milk. 

**59.454'  Stemmer:  Method  of  im¬ 
proving  the  baking  qualities  of  rye  ami 
wheat  flour. 

859,882.  National  Research  Develop¬ 
ment  Corporation:  Manufacture  ot 
cheese. 

859.405.  Kek,  Ltd.:  Apparatus  for 
mixing  materials  and  protlucing  a  free 
flowing  mixture. 

859.974*  Haagse  Hakkerijmachineka- 
briek  a.  Kalmeijer  N.V.  :  Machines  for 
moulding  dough  pieces  for  small  bread. 

859.722.  Pneumatic  Scale  Corporathin, 
Ltd.  :  Carton  blank  feeding  apparatus. 
859.383.  R.  D.  Gorozpe:  Extrusion  ap¬ 
paratus  for  preparing  ftiod  protlucts. 
860,129*  H.  A.  H.  Crowther:  Means 
for  cartoning  flexible  bags  of  liquid. 
860,240.  Unilever,  Ltd.:  Beverages. 
8(k),i54.  Vereiniote  Backereimaschin- 
ENWERKE  Veb.  :  Rolling  device  for 
dough. 

860,803.  A.  E.  Luetzow  :  Method  of 
and  apparatus  for  cutting  tubular  stock 
of  thermoplastic  material  in  the  manufac¬ 
ture  of  bags  or  like  containers. 

860,745.  T.  Symington  and  Co.,  Ltd.; 
Tea  concentrates. 

860, 66<).  Eldoraimi  Ice  ('ream  Co.. 
Ltd.  :  Apparatus  for  the  production  of 
frozen  confections. 

860,594  Metal  Box  Co.,  Ltd.:  Manu¬ 
facture  of  bottles  from  thermoplastic 
materials. 

860.723.  Conch  International  Methane, 
Ltd.  :  I^>w  temperature  refrigeration. 
860,946.  O.  R.  Groves,  Ltd.  :  Manufac¬ 
ture  of  foodstuffs,  bevenages  and  the  like. 
861,117.  M.P.P.  (Products),  Ltd.:  Pro¬ 
duction  of  dehydrated  mashed  potato. 
861,016.  Unilever,  I.td.  :  Cocoa-butter 
substitutes. 


861,195.  CoR.N  Products  Co.;  Prcxluc- 
tion  of  hydroly'sc'd  starch  syrups. 

8(h>,892.  E.  Komm:  Prcxc-ss  for  the  pro¬ 
duction  of  lieer  or  oth«*r  f«*rmeiitc“d  bever¬ 
ages. 

8(»,894.  Spezial  Teciinik  ICt;  Metlu  »1 
and  machine  for  preparing  codec  extract. 
861,182.  P.  (Jennari  :  Machine  for  the 
cjuick  preparation  of  large  ({uantities  of 
high-grade  coffc'e  drink. 

861,343.  Continental  Carbon  Co.:  Bag- 
lilling  and  handling  machine. 

861,(382.  LeYBOLD  -  IICK'IIVAKUUM  -  ANLA- 
GEN  G.m.b.IL:  Apparatus  and  a  method 
for  freeze  drying  substances. 

8(10,967.  R.  L.  D.  E.  Henry:  MetluHl 
and  apparatus  for  shelling  CcTshew-nuts. 
864,341.  Harveys  Belgravia  h'ooos. 
Ltd.  :  h'ruit  canning. 

864,339.  A.Y.  (Engineers  and  Contrac¬ 
tors),  Ltd.  :  MetluMl  and  means  for 
moulding  cheese. 

864,372.  J.  G.  Gardener:  h'rost  damage 
proti'ction  devices  for  orchards. 

864,758.  F.  G.  Keitel:  Preservation  of 
fruit  juices. 

8(35, 562.  Ajinomoto  Kabushiki  Kaisiia 
and  Sanraku  Shuzo  Kabushiki  Kaisiia: 
Pnxress  for  jinHliiction  of  seasoning  ma¬ 
terials  containing  glutamic  acid. 

864.563.  A.  C.  Bili.ingham:  Apparatus 
for  manufacturing  ice  conf(>ctions. 

864.564.  A.  C.  Bili.ingham:  Apparatus 
for  manufacturing  ice  coiifixtions. 

8(34,567.  Borg-Warner  Corp.  :  Ice-mak¬ 
ing  machine. 

864,568.  Borg-Warner  C<3kp.  :  Ice-mak¬ 
ing  machine. 

8(34,401.  CoMM(3NWEALTH  St  lENTIHC  AND 
Industrial  Research  (Organisation: 
Cheese-curd  fusing  machine. 

864,861.  Massey  -  Ferguson  (U.K.), 
Ltd.  :  Harvesting  machines. 

865,240.  Rose,  IOowns  and  Tii(3Mpsc3N, 
Ltd.  :  Methcxl  of  treating  fish  skins. 
865,077.  SCIIWEIZERISCHE  INDUSTRIE 
G.m.b.IL  :  Packing  machine. 

864,965.  General  Mcitcirs  Corp.  : 
Methcid  of  making  refrigeratcir  cabinets. 
865,i()9.  Automatic  (^anteen  Co.  of 
America:  Brewing  apparatus  for  coffee. 

New  patents  are  from  the  Journal  of 
Patents.  Permission  to  publish  has  been 
given  by  the  Controller  of  Her  Majesty’s 
Stationery  Office.  The  publication  is  ob¬ 
tainable  from  the  Patents  Office,  25, 
Southampton  Buildings,  iMndon,  W.C.2. 


New  Companies 


Galaxy  Chocolate,  Ltd.  (676046.)  Bar¬ 
clays  Bank  Building,  Hamilton  Road, 
Slough,  Bucks.  £100.  Dirs. :  Colin  E. 
Pratt  and  Ernest  L.  Halliwell. 

Parkwood  XTnlversal  Supplies,  Ltd. 
(676470.)  Bank  Buildings,  4,  Tuesday 
Market  Place,  Kings  Lynn.  To  carry  on 
bus.  of  mnfrs.  of  and  dlrs.  in  catering 
equipment,  food  preparation  machinery, 
etc.  ;^i,ooo.  Dir.;  Peter  Horsfall. 

Oven  Presh  Foods,  Ltd.  (676557.) 
Ovenfresh  Food  Factory,  Holborn  Street, 
St.  Judes,  Plymouth.  £2,f>cx>.  Dirs.: 
Gordon  K.  I-ewis  and  Mrs.  M.  M.  Lewis. 

Kefa  (Great  Britain),  Ltd.  (676560.) 

To  carry  on  bus.  of  mnfrs.  of  materials 


and  com|3onents  usikI  in  packing  and 
protecti(3n  of  produce,  etc.  £x,ooo. 
Dirs. ;  Arthur  L.  Cooney,  Floris  E.  Vos 
and  Maurits  Hennv. 

Kennington  Dairies,  Ltd.  (676705.) 
"  Courtfield,”  247,  Faversham  Road, 
Kennington,  Ashford,  Kent.  To  take 
over  bus.  cd.  on  as  "  Kennington 
Dairies  ”  at  Faversham  Road,  Kenning¬ 
ton,  near  Ashford,  and  at  Kingsnorth 
Road,  Ashford,  Kent,  etc.  ^10,000. 
Dirs. :  James  E.  Hixid  and  Mary  N. 
H(3od. 

Jaka  Ham  Company,  Ltd.,  (677162.) 
Corinthian  Buildings,  14-20,  South  Castle 
Street.  Liverpool,  i.  ;^ioo.  Dirs.:  Karl 


K.  Holst,  Knud  B.  IJ.  R.  Johannesni 
and  Win.  M.  Pedersim. 

M.  R.  Corlleld  and  Co.,  Ltd.  (677229.) 
1 2,  Botolph  I^me,  E.C.3.  To  carry  on 
bus.  of  im|3orters.  blenders  and  jiackers 
of  tea.  etc.  £i,(mhi.  Dirs.:  Mervyn  R. 
Corlield  and  !•' rancoi.se  .\.  Corlield. 

C.  W.  Scannell,  Ltd.  ((>77382.)  i5<i. 

Stoke  Newington  High  Street,  laindon, 
N.i(>.  T(3  carry  on  bus.  ol  mnfrs.  of  and 
dirs.  in  fiMMls,  etc.  £i,(mhi.  Dirs.:  ('has. 
W.  Scannell  and  .Mrs.  Dorothy  M.  Scan- 
ucil. 

Kenipak  Prepacks,  Ltd.  (67746(1.) 
Main  Street.  East  Ardsley,  near  Wake- 
lield.  T<3  carry  on  bus.  of  pre-packers  of 
|K>tat(K‘s,  vegetables,  fruit,  |)oultry  and 
t(MMlstulTs  of  all  kinds,  etc.  Jfi.ooo. 
Dirs.:  Richard  Towiisley,  Gerald  Towie- 
lev,  Richard  K.  Towiislev  and  Mary 
Townslcy. 

Green  Plastic  Packaging  Co.,  Ltd. 

((377503.)  Raynesway,  Derby.  /loo. 
l)irs.  :  fohn  V.  Green  and  Wilfred  N. 
Green. 

International  Freeze  Dry,  Ltd.  (677540.) 
Lion  House,  72,  Red  Lion  Street,  W.C.i. 
To  carry  on  bua.  of  mnfrs.  of  and  dirs. 
in  dehydrated  products,  (tc.  £10,000. 
Dirs.:  h'dward  Hack  and  Miss  Diana 
11.  P.  Hack. 

Wiggshells,  Ltd.  (67765<j.)  135-7, 

Chea|>side,  laiiidon,  E.('..|.  To  carry  on 
bus.  of  egg  packing,  etc.  /5,<hm>.  Subs.: 
l-eslie  |.  Miller  and  Eric  Watts. 

West  Lancashire  Poultry  Packers,  Ltd. 

((3777(>8.)  352,  Manchester  R(3:id.  West- 

houghton,  Lancashire.  /i,o(3o.  Dir.; 
Doreen  M.  Rushton. 

Meat  and  By-products  Company  (Lon¬ 
don),  Ltd.  (677833.)  /loo.  Subs.: 
Marion  Wix  and  Kathleen  Selh'rs. 

X.L.  Home  Bakery,  Ltd.  (678<3<k>.) 
Market  Street,  Heckmondwike,  York¬ 
shire.  ;fi,(KX3.  Dirs.:  Wilfred  Nield  and 
.Man  C,.  Clarke 

Felix  Pure  Foods,  Ltd.  (678154.)  To 
carry  on  bus.  of  canners  and  p;ickers  of 
provisions,  fcKMlstuffs,  etc.  /loo.  Subs.; 
Malcolm  f^(3tt  and  Martin  M.  Shaiinon. 

Goodman  Holdings,  Ltd.  (678175.) 
To  carry  on  bus.  of  confectioners,  bakers, 
<‘tc.  ;^300.  Subs. :  John  B.  Gorxlman 

and  Mrs.  P.  Gcxidman. 

Robert  Smith  (Poultry  Packers),  Ltd. 
(678202.)  Rose  (^ottage,  Eppleby,  Rich¬ 
mond,  Yorkshire.  £1,000.  Dir.:  Roliert 
Smith. 

G.  Woosey  and  Son,  Ltd.  (678259.) 
65,  Market  Street,  Heywood.  To  carry 
on  the  bus.  of  bakers,  pastrycisiks.  Hour 
millers,  etc.  £i,fK>o.  Dirs.:  George 
Woosey  and  Mrs.  E<lith  Wixisey,  Colin 
W(30sev  and  Mrs.  Mary  1.  Woosey. 

H.  E.  Pringle,  Ltd.  (678261.)  To 
carry  on  the  bus.  of  d'rs.  in  barley,  com, 
maize,  rice,  wheat  and  oth<*r  cereals,  etc. 
£100.  Dirs.;  Harry  E.  C.  Pringle, 
Gordon  B.  Wood  and  Michael  G.  Drake- 
lord. 

Holloway  Containers,  Ltd.  (678263.) 
Bessemer  Road,  Welwyn  Garden  City, 
Herts.  £i.o<30.  Dirs.:  Albert  R.  Hollo¬ 
way,  Harold  S.  Holloway,  Donald  C. 
('aim  and  Joseph  W.  Turner. 

Mountain  Meat  Company  ol  Wales, 
Ltd.  (678351.)  £if30.  Subs.:  Philip 

Howard  Baker,  Farmers’  Marts  (R.  G- 
Jones),  Ltd. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  .dgents, 
116,  Chancery  Lane,  London,  IV.C.2. 
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t  TO  SELL  THEIR  GREEN  PEA  SOUP 


A 


h 


Lampbell  s 


“Coming  home  to  Campbell’s.  That  means  he’s  coming  home 
to  soup  made  the  Campbell  way.” 


WHY  HAS  CAMPBELL’S  recent  return  to  the 
British  market  been  such  a  success?  Well,  to 
start  with,  the  soups  themselves.  “To  make 
the  best,  begin  with  the  best,”  say  Campbell’s. 
So  it’s  not  surprising  to  find  that  Campbell’s 
enrich  many  of  their  soups  with  butter. 

And  Campbell’s  advertising  dramatizes  the 
extra  goodness  in  the  soups.  Take  this  latest 
television  commercial:  “  Today,  Green  Pea 
Soup  —  smooth  and  satisfying  because  it’s 
made  with  butter." 

That  word  butter  was  chosen  very  deliber¬ 
ately.  Campbell’s,  like  so  many  other  manufac¬ 
turers  today,  know  that  butter  really  sells  the 
goods.  So  if  up  to  now  you  have  hesitated  to 
put  butter  in  your  products,  think  again. 
There’s  real  selling  power  in  a  product  made 
with  butter. 

ISSUED  BY  THE  BUTTER  INFORMATION  COUNCIL 

Mercury  House,  Waterloo  Road,  London,  S.E.I 
Telephone:  WATerloo  5231 
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“Today,  Campbell’s  Green  Pea  Soup— smooth  and  satisfying 
because  it’s  made  with  butter  . . .’’ 


“...a  wonderful  way  to  serve  more  of  the  good,  nourishing 
foods  we  all  need.” 


I 

Soundness  of  design  and  first  class  workmanship  are  |j 
self-evident  in  this  view  of  a  steam  jacketed  stainless  steel 

f 

vacuum  evaporator  vessel  of  1500  gallons  capacity.  j 

Many  firms  in  the  Food  Industry,  wanting  stainless  i| 
steel  plant  that  will  give  them  long  trouble-free  service, 
come  to  .  .  .  || 


Ij^etal  [propellers  [!^td 


74  PURLEY  WAY,  CROYDON,  SURREY  Phone:  THORNTON  HEATH  36114 


Photograph  by  eourttsy  of  Oxo  Ltd. 


FILLING  a  great  need 

_  m  I  END  LABORIOUS  HAND 

|||Mpa|||||pg^^  FIUL^^ 

^TE  1I*.S  _ 

ICsIw 


/A^ 

BR 


FILLER  LINKER 


PBCP.  Ai  last  sausage  making  isfully  auto* 

matk.  Just  press  a  button  on  tbe 
A. B.R.  filler  linker  and  you  can  pro- 
duce  up  to  200  sausages  a  minute  I 
There’s  absolutely  no  wastage  or  ooo- 
lamination.  No  oil  can  reach  the 
meat  and  there  are  no  crevices  for  tbe 
meat  to  pass  through.  The  machine 
^B^H  is  adjustable  to  suit  any  type  of  cas- 

H^^B  ing  or  sausa^  meat.  An  automatk 

bolding  device  can  be  supplied  for 
synthetk  casings 

Anyone  can  operate  or  maintain 
the  A. B.R.  filler  linker — it  has  auto- 
matk  lubrkation  and  only  three 
grease  nipples  requiring  onoe>monthly 
attention.  Two  sizes:  IlOlb.  an<* 
1551b. 

401b.  FILLER 

Ideal  for  the  small  manufacturer.  Takes  hard,  deep- 
cooled  or  soft  sausage  mixes.  Knee-action  lever  for 
easy  control.  Singl^  or  3-phaae  motor. 

.  » 

Other  machines  include:  BOWL 
CHOPPERS,  MINCERS, 
If  C  D  BAND  SAWS,  FAT  DISPEN- 

IVbll  SERS,  CLARIFIERS,  ETC 


To  AMASAL  LI.MITED,  Butchers'  Supplies 
Division,  Caldwell  Spice  Mills,  Nuneaton, 
W arwicksliire.  Tel:  Nuneaton  4012 

Pleasf  rend  fuU  details  of  the  A.B.R.  AUTOMATIC  FILLER 
USKER  without  obllgotlon  to: 

NAME . ADDRESS . 


I  Please  tick  size  req'd.  1551b.  □  llOlb.  □  401b.  □  • 

L _ L” J 


.  .  .  and  everything  is  arranged  with  Begg,  Cousland— 
where  wire  is  woven  in  any  mesh, 
any  metal  for  any  purpose — 

as  perfect  as  a  century  of  experience  can  make  it. 

SPRINGFIELD  WIRE  WORKS  GLASGOW  S.E. 
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PROFITABLE 

dust  control 


WITHgTHE 

MANCUNA-DUSTEX 


COLLECTOR 


MANCUNA  ENGINEERING  LIMITED 


DENTON 


MANCHESTER 


TELEPHONE;  DENTON  3*«S 


Telephone :  MA^ston  Houso  0533 


London  Office:  Southern  Hou$e,  Cannon  Stree$,  London,  E.CA 


Stencuna^DusUx  ColUctors 
bcintt  asst  mbUd  at  our 
D/nton  Works. 


O  Exceptionally  high  recovery  of  fines — 
94%  on  5  mu  at  4'  w.g.  using  standard 
test  dust. 


•  Economical  separation  of  dust  from 
normal  or  high  temperature  gas  or  air. 


•  Revolutionary  new  unit-cast  design. 


Unique  feature  allows  easy  cleaning 
Handles  sticky  materials. 

No  condensation  or  plugging. 

Low  capital  and  maintenance  costs. 


THE  JACKSON  -  CROCKAH  LTD 

No.  4  GRANULATOR 

for  moist  or  sticky  powders 
prior  to  tableting  etc. 


ROBUST  B  DURABLE — supplied  with  Stainless  Steel  parts  where  in  contact 
with  the  material  beinj  franulated.  Lone  life  of  the  mesh  is  tuaranteed. 
EFFICIENT,  DEPENDABLE,  EASILY  CLEANED— all  parts  working  on  the 
material  being  granulated  can  be  easily  and  quickly  dismantled  without  the  use  of 
spanners. 

QUIET  IN  OPERATION — all  gearing  is  enclosed  in  oil  bath. 

ALL  USERS  ARE  HIGHLY  DELIGHTED  WITH  THE  PERFORMANCE 
AND  CONVENIENCE  OF  THIS  MACHINE 

Alto  Filling  Machines,  Granulators  for  dry  materials,  and  Lidding  Machines. 

J.  G.  JACKSON  A  CROCKATT  LTD. 

Nitahill  Road,  Thornliebank,  Glasgow. 

Tel;  GIFfnock  0391  Grams:  “JAKCRO  THORNLIEBANK" 
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ALBRO  FILLERS  &  ENGINEERING  CO.  LTD.,  WHARF  ROAD.  PONDERS  END,  MIDDX. 


Telephone:  Howard  2622  (S  lines) 


Telegrams:  Albromach,  Enfield. 


IDEAL  SITES  AVAILABLE  FOR  FOOD  PROCESSING 
FACTORIES  ADJACENT  TO  DOCKS  AND  RIVER 


EXCELLENT  FACILITIES  FOR  SUPPLIES  OF  RAW 
MATERIALS  AND  EXPORT  OF  FINISHED  PRODUQS 

via  World'Wide  Shipping  Services  and  first-class 
Road,  Rail,  and  Inland  Water  Transport. 

VARIETY  OF  COMPLEMENTARY  LOCAL  INDUSTRIES 

includes  Agricultural  and  Dairy  Produce,  cocoa, 
cocoa  butter,  colours  and  flavours,  fish,  fruit, 
glucose  and  malt  products,  oils  and  fats,  boxes, 
canisters  and  containers ;  sheet  metal  and  foil  print¬ 
ing;  non-ferrous  metal  founders  and  engineers. 


LABOUR,  WATER  AND  ESSENTIAL  SERVICES  AVAILABLE 


CROSSE  &  BLACKWELL 


rely  on 

ALBRO 


ALBRO  Filling  Machines  for  Liquids,  Powders  &  Pastes 

I 


Like  so  many  important  food  manufacturers,  Messrs.  Crosse  & 
Blackwell  Ltd.  depend  on  ALBRO  automatic  filling  machines 
to  maintain  big,  sustained  output. 

The  ALBRO  2'4-head  vacuum-operated  machine  illustrated  is 
one  of  many  installed  at  the  Crosse  &  Blackwell  factories. 
It  shows  bottles  entering  on  the  feed  side  for  tomato  ketchup 
filling. 

ALBRO  filling  machines  are  utterly  reliable;  fill  to  exact  level 
without  spill,  drip  or  mess;  reject  damaged  bottles;  are  quickly 
and  easily  cleaned  because  the  design  is  simple  and  all  parts  in 
contact  with  the  product  are  made  of  suinless  steel. 

ALBRO  filling  machines  are  made  in  a  wide  range  of  capacities 
for  handling  liquids,  semi-liquids,  powders  and  pastes.  Ask 
for  details  and  a  demonstration. 


For  further  information  write  to 

TOWN  CLERK •  CUUDHALL  •  KINGSTON  UPON  HULL 


IIJiTfriT 

■ijITn 

TniTr] 

HIHh 

You  have  product  crying  out  for  improvement? 
Add  Trusoy  processed  soya  flour.  No 
further  problems.  Trusoy  magic  ingredient. 
What’s  so  good  about  Trusoy?  That’s  it... 
so  good.  Natural  food— all  goodness.  Full  fat 
soya.  Astonishingly  rich  in  protein  and  fat. 

40%  and  20%  respectively  (respectfully). 

That’s  true— that’s  Trusoy.  Many  uses. 
Versatile.  Good  mixer.  Excellent  for  thicken¬ 
ing  and  emulsifying.  Trusoy  anti-oxidant. 

No  rancidity.  Trusoy  completely  stable. 
Behaves  very  well.  Long  life.  If  product  gets 
left  on  shelf  only  sales  manager  worries. 

I  But  it  won’t.  Your  product  now  best  seller  ^ 
—with  Trusoy.  Costs  the  earth?  Hold  ^ 
your  breath— you  save  money!  How? 

Trusoy  good  for  ecumenics,  ^ 

enicomics,  eco  .  . .  costs  less.  More 
profit.  Don’t  believe  it?  You  can  prove  it. 

We  sell  bags  and  bags  of  Trusoy  but 
you  can  have  sample  bag  free.  You’ll 
be  glad  you  tried  TRUSOY. 

BRITISH  SOYA  PRODUCTS  LTD. 

3  High  Street,  Puckeridge,  Herts.  Phone  Puckeridge  291 
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Stainless  Steel  R.E.C.  Pumps  are  oi  the  positive  displacement  type, 
designed  specifically  for  the  clean  handling  of  all  viscous  and  sticky 
products,  as  well  as  sensitive  fluids  and  fluids  of  low  viscosity. 

In  fact  R.E.C.  Pumps  will  handle  almost  any  product  capable  of 
being  pushed  through  a  pipe. 

F.M.B.  18  8/3  quality  Stainless  Steel  is  standard  for  R.E.C.  Pumps. 
Rapid  easy  cleaning  with  exclusive  features  and  a  reasonable  price 
make  these  Pumps  (manufactured  in  five  sizes  with  capacities  up  to 
10,000  g.p.h.  and  for  pressures  up  to  150  Ibs./sq.  in.)  most  suitable 
for  the  Food,  Dairy,  Brewing,  Pharmaceutical,  Chemical  and  Allied 
Industries. 

Suction  and  discharge  connections  are  screwed  to  suit  customers 
requirments,  glands  can  be  of  the  normal  stuffing  box  type  or  if 
preferred,  Flexibox  or  Crane  Mechanical  Gland  Seals. 

Send  for  Technical  Leaflet. 

Concessionaires  and  stockists  of  R.E.C.  Pumps  in  England,  Scotland  and  Wales: 

C.  P.  Equipment  Ltd.,  kkill  Green  Road,  Mitcham,  Surrey.  Tel.  Mitcham  2981  (4  lines) 


STtINLESS  STEEL  PUMPS  LTD 

Dept.  Myrtle  Road,  EASTBOURNE,  Sussex 
Telephone:  TelefropMc  Addrm$: 

Eastbourne  6304  Staypumpt,  Eattbourno 
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Pioneers  in  Industrial  First  Aid  well  over  half-a- 
century  ago,  before  legislation  for  this  was 
introduced,  we  have  a  wealth  of  experience 
and  knowledge  available  to  you  when  con¬ 
sidering  the  provision  of  First  Aid. 

On  January  1st  I960,  revised  First  Aid 
regulations  (S.I.I959  No.  906)  became  operative, 
affecting  most  factories. 

Ensure  that  you  are  complying  with  the  latest 
regulations  by  consulting  us  for  all  your  First 
Aid  requirements. 


VACUUM 


DRIERS 


Chamber  Driers  •  Agitator  Driers 
Tumbler-type  Driers  •  Freeze  Driers 
Single  Drum  and  Double  Drum  Driers 


Conforming  to  the  requirements  of  S.l.  I9S9  No.  906  for 
factories  in  which  the  number  of  persons  employed 
exceeds  ten  but  does  not  exceed  fifty. 


HAAS  VAKUUM-TECHNIK  GMBH 

Remscheid-Lennep  /  Germany 


A  PRODUCT  OF  OLDBURY,  BIRMINGHAM 


Agantt:  Ortho*  Enginooring  Ltd.,  Ortho*  Hou*o,  S2  Covontry  Road, 
_ Markot  Harborough,  Laico*tar 


prsore  Hands?, 


The  preparation  of  food  is  unkind  to  the  hands.  Rozalez  Barrier 
Cream  No.  lo  has  been  developed  for  bakers,  confectioners  and  the 
food  industries  generally  wherever  fruit  juices,  sugar,  vegetables  and 
other  foodstuffs  are  used.  It  is  water-resistant,  contains  no  perfumt 
and  caimot  contaminate  food  in  any  way. 

Also  available — Rozalex  Fruit  Stain  Removing  Cream. 


Fully-automatic,  4-head  turret  type  double-seaming 
machine  for  closing  round  cans  up  to  2S0  a  minute. 

Can  be  supplied  with  10-head  liquid  filler  as  shown 
in  illustration.  Steam  flow  attachment  also  available. 
Write  for  details  of  this  machine  and  of  our 
vacuumising  and  closing  machines,  turntable  solder¬ 
ing  machines  for  tagger  lids  and  gas  charging  boxes. 


ROZALEX 


THE  PREMIER  FILTERPRESS  CO*  LTD 

Dept.  GN,  Grosvenor  Chambers 
WALLINGTON  •  SURREY  •  ENGLAND 

Tehphone:  Tthgramt:  Cabht; 

Wallington  S572/3  FilMring,  Souphona,  London.  Filurinf,  London. 


Keeps  Hands  HEALTHY 


Writ*  lor  d*t*ll*  and  aampla*  to:  ROZALEX  LIMITED  Th*  Plonaar*  of  Barriar  Cr**** 
10  NORFOLK  STREET,  MANCHESTER  S.  BLACKFRIARS 

aiM 
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fot*  positive  cot^it^o/  of  Waict^^  Oils 

and  a  wide  t'aage  of  Ohetnicals 

THE  GLENFIELD 


lOK 


TXJRATAX'  MIX€RS 

provide  the  best  results 

Following  a  well-proved  principle  of  Mixing  and  Beating 
DURATAX  Cake  Mixers  are  unsurpassed  for  reliability. 
Well  designed  and  of  great  constructional  strength,  each 
machine  is  GUARANTEED  for  THREE  YEARS,  against 
faulty  material  and  workmanship. 

The  DURATAX  complete  with  Cake  Beater,  Wire 
Whisk  and  Dough  Hook  costs  considerably  less  than  any 
other  make. 

ADDITIONAL  ATTACHMENTS  MAY  BE  OPERATED. 

10  to  SO  quart  models  at  competitive  prices. 

ATTRACTIVE  HIRE  PURCHASE  TERMS  ARRANGED 
IF  REQUIRED. 


Dur.atax 


Othar  machinal  in  tha  John  Hunt 
ranga  includa  7,  14  and  2S  lb. 
Potato  Poolara:  **  Littia  Champion  ’* 
Pia  and  Tart  machinaa;  Tongua 
Slicara ;  Powar  and  Hand  Pasta 
Rollars  ;  Bun  Dividars,  ate. 
Brochurat  always  obuinabla  on 


Please  write  for  illustrated  leaflet 


JOHN  HUNT  (BoiTON)  LTDl 

ALMA  WORKS  •  RASBOHOM  STREET  •  BOLTON  •  ENGLAND 

Telephone  :  Bolton  5831-2  Telegrams:  Hunt  5831-2  Bolton 


S&S  DIAPHRAGM  VALVE 


»  DiAPHRAGM  VALVE  WITH  A  DIFFERENCE 


Note  these  worthwhile  features 
of  this  advanced  design - 


Positive  bonding  of  diaphragm  and 
wedge 

Certain  sealing  WHENEVER  closed 
Unrestricted  flow  passage 
Low  head  loss 

NO  overstressing  of  diaphragm 
Available  for  a  wide  range  of  fluids 


There  are  many  other  Glenfield 
Valves. 


From  the  complete  selection 
can  be  met  almost  every 
requirement  for  controlling 
the  flow  of  fluids,  particularly 
water.  Illustrated  are  exam¬ 
ples  of  Check,  Globe  and 
Ball  types. 


Head  Office  and  Works: 

KILMARNOCK 


SCOTLAN  D 
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UVERPOOL 

REGENT  ROAD 
BOOTLE  20 
(Bootle  462118) 


MANCHESTER 

BAR! ON  DOCK  ROAD 
URMSTON 
(Urmston  2205) 


Inland  and  Continental 

BULK  HAULAGE 

OF 

LIQUIDS 

AND 

POWDERS 

TANK  AND  HOPPER  VEHICLES  SUPPLIED 
ON  CONTRACT  HIRE 


PICKFORDS 

TANK  HAULAGE  SERVICE 

MARSHGATE  LANE,  STRATFORD, 
LONDON,  E.15 

(Maryland  306417) 


A  Our  subsidiary  companies  supply: 

\j|  *  Fresh  Fruit  and  Frozen  Furies 

A  \\  A  ^  Preserved  Cherries,  Peels,  Pineapple 

^  p  \J  ^  ond  Ginger 

w  French  Walnuts,  Shelled  Brazils 

THE  BEDDINGTON  NUT  PRODUCE  CO.  LTD. 


For  clean,  * 
gleaming 
interiors 


Here  is  a  coating  for  walls,  wood  and  metalwork  which  is 
easy  to  apply  and  sets  with  a  tile-like  surface  that  withstands 
damp,  steam,  condensation,  oils,  washing  and  hard  wear.  In 
dairies,  food  and  other  factories,  Permoglaze  is  nowadays 
replacing  ordinary  paints  and  enamels  because  its  hard  glazed 
surface  resists  mould  infection  and  is  easy  to  keep  clean. 


Permoglaze 

THE  TILE-LIKE  FINISH 


Write  for 
colour  chart 


PERMOGLAZE  LTD. 


BIRMINGHAM.  II 


’Crams  NAMSOLUC,  Swanley,  Orpington 


SWANLEY  VILLAGE,  KENT 

'Phones:  Swanley  Junction  2306  &  2307 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W.  C.  YOUNGMAN  LIMITED, 
WANDSWORTH  WORKS,  WANDSWORTH  ROAD,  S.W.8. 
Telephone:  MACeulay  2233. 


'  FULLER  HORSEY 

.  SONS  a  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MAISUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLUYUN  AVK.YUK  •  LONDO.Y  •  K*C;'3 
TELEPHONE  •  ROYAL  4S4I  „ 
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Proportiometer  pumps 


Instrument  controlled  for  the 
oil  and  chemical  industry 


Howard 


This  illustration  shows  a  3  HL  size  double-ended  pump, 
designed  for  a  well-known  oil  refinery  to  pump 
hydrocarbons.  It  is  fitted  with  Instrument  and  ratio 
control  for  operating  the  output  adjusting  mechanism. 
Made  in  seven  sizes  for  outputs  from  a  few  c.c's  to  50  gallons 
a  minute  and  for  pressures  up  to  12,000  p.s.i. 


PNEUMATIC  ENGINEERING  CO.  LTD. 


Head  Office  A  Works:  fort  road,  eastbourne.  sdssex.  Telephone:  Eastbourne  4804/5 
Telegrams :  howmatic  London  Office :  terminal  house,  grosvenor  gardens,  London,  s.w.l 


^  ALFRED  DODMAN  &  CO.  LTD.  ^ 

8r  oppoiniment  Te/egroms,' “  Dodman,  King’s  Lvnn,”  Te/eb/iones:  2720  &  278‘4  King’s  Lynn.  By  oppo/rnment 

lo  Her  Majesty  Her  Ma;esty 

Enfineert.  "  HIGHGATE  WORKS.  KING’S  LYNN  Enf/iieers. 

Manufacturers  of  Canning  Machinery 

I - including: - , 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON,  E.C.3  •  Telephones:  Royal  1750  &  1759 
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^Good  enough  to  Eat’. .  . 


Jam  Manufacture 


GtORGE  H.  RAUCH 


All  you  need  to  know  about  making  and  selling  jam,  without  going  into 
unnecessary  theory:  The  Factory;  Fruit;  Pectin  and  Gel  Formation,  Sugar, 
Glucose,  Acidity,  and  Colours;  Control  of  Jam  Manufacture;  Cooling, 
Filling,  Labelling,  Packing  and  Handling;  Failures  in  Jam  Making;  The 
Factory  Laboratory  and  Analysis  of  Jam;  Recipes,  Formulas,  Specialities,  and 
Bottling  Procedure;  Appendix:  Tables,  Legal  Regulations;  Index:  Suppliers, 
General.  4!  plates,  12  diagrams.  209  pages.  Demy  8vo.  20s. 


Cake  Making  E.  B.  BENNION,  M.SC.,  TECH.,  TECH.  (VICT.),  F.R.I.C.,  and  }.  STEWART 

The  new  and  enlarged  edition  of  the  famous  book  about  large-scale  cake¬ 
making.  Essential  for  the  student  taking  the  National  Bakery  Diploma 
Examination,  and  the  Final  City  and  Guilds  of  London  Institute  Examination 
in  Flour  Confectionery.  33  plates,  4  figures.  3/2  pages.  Demy  8vo.  30s. 

Creative  Cake  Decoration 

JOAN  RUSSELL,  A.R.C.S.,  F.INST.B.B. 

The  luxury  textbook  for  every  student  and  confectioner.  Exciting  new  ideas 
about  cake  design  and  display.  Hundreds  of  ready-made  ideas  (illustrated), 
and  how  to  create  your  own  designs.  Essential  for  students  taking  the  City 
and  Guilds  Examination  in  cake  design.  64  plates  (many  in  full  colour). 
53  figures.  Imp.  8vo.  42s. 


Chocolate  and  Confectionery  C.  T.  WILLIAMS 

The  new  edition  of  the  complete  guide  to  new  formulae  and  economical 
production  methods  and  machinery.  For  students,  manufacturers,  and  plant 
engineers.  87  figures.  239  pages.  Demy  8yo.  25s. 


Sausage  and  Small  Goods  Production 

FRANK  GERRARD,  M.INST.M.,  M.INST.R.,  M.R.S.H. 

One  of  the  most  informative,  up-to-date,  yet  thoroughly  practical  books  on 
the  production  of  sausages  and  small  goods  that  have  ever  been  published. 
It  contains  full  descriptions  of  the  machinery  and  equipment  required  for 
the  work,  together  with  concise  instructions  for  carrying  out  the  operations 
in  an  economical  manner.  The  question  of  prices  and  profits  is  taken  into 
consideration  throughout  the  book,  and  recipes  are  included.  Fourth 
edition,  1959.  Demy  8vo.  Illustrated.  20s.  net. 


Leonard  Hill  [Books]  Limited 


9  Eden  Street  •  London 


N.W.l 
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DRIED  FRUIT  CLEANED  AND 

WITHOUT  DAMAGE  TO  THE  FRUIT 


NAILS 

GRUBS 

STALKS 


REMOVED 

with  great  efficiency. 


Leaving  the  fruit  CLEAN.  BRIGHT.  WHOLE.  UNCRUSHED 
and  every  currant  or  sultana  separate. 

You  can  depend  on  the  DUCKWORTH  2M  CONICAL 
CLEANER  which  is  the  result  of  over  sixty  years  experience. 
Many  are  in  daily  use  by  famous  firms.  Some  of  the  early 
DUCKWORTH  FRUIT  CLEANERS  are  still  operated  after 
having  been  in  constant  use  for  over  fifty  years.  Their  reputa¬ 
tion  for  efficiency,  reliability  and  durability  is  unchallengeable 

Illustrated  literature  sent  on  request. 


COLNE  *  LANCASHIRE  *  TEL:  COLNE  577 


THE  PROVED  WAY 


OBTAIN  LESS  SHRINKAGE 
BETTER  FLAVOUR 
UNDER  HYGIENIC  CONDITIONS 


COOKING  HAMS,  MEAT  PRODUQS 
PUDDINGS,  ETC,  IN  THE 
ALL  STAINLESS 

^XIMBRER^^ 
COOKING  CABINET 


THE  ALEXANDRA  SEPARATOR  CO.,  LTD. 

25  PANCRAS  ROAD,  KING’S  CROSS,  LONDON,  N.W.l 

Cables:  TITANDRA.  TERminus  5138 
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MUCON  FLEXIBLE  SLEEVE  VALVES  provide 
positive  flow  control,  replacing  out-dated  methods 
in  material  handling. 

AUTOMATION  -  PNEUMATIC  AND  ELECTRIC  CONTROL 

equipment  is  available  for  automatic  weighing,  filling 
and  many  other  applications. 

What  are  your  control  problems?  A  MUCON 
VALVE  will  solve  them. 

IVrite  for  details  today  -  or  telephone 


ENGINEERING  CO.  LTD.  I 

STONEFIELD  WAY,  SOUTH  RUISLIP, 
MIDDLESEX. 

T«l.  BYRON  7261/2/3 
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SAVE  COST  of  ■  corrosion-rnistant  allo> 
with  this  shaft  chuck.  It's  way  up  out  of 
^  the  tank— always  above  liquid  level.  It's 
simple,  quick  actios.  Tishten  one  screw, 
and  the  shaft  is  locked^ran’t  come  loose 
unless  you  want  it  to. 

Mrs  vivcxcDV 


request. 

B.520. 


Write  now  for  leaflet 


^/g/ifn/zi  Af/xers  Lfd^ 


O  v  Sf  i’ii'  r'r 


PO’STON  Cheshire  Ti  <<  .'■♦il  CfO'*".  V-cbor  Por "fo'’  Sf  r* p / 


NON-JAMMING 

NO  WASTE 

NO  DUST 

EASY 

MAINTENANCE 

PERFEQ 

CONTROL 

LOW  COST 


Suitable  for: 

POWDERS 

CRYSTALS 

AIR  CONTROL 

SLURRIES 

LIQUIDS 


witlT^/ir^yr/js^ 

it’s  BEHER  it’s  CHEAPER 


BETTER  because  new  LIGHTNIN  portable 
mixers  are  up  to  45  per  cent,  more  efficient, 
and  are  designed  for  easy  handling  and  least 
possible  maintenance. 


CHEAPER  because  new  LIGHTNIN  portable 
mixers  are  positively  parsimonious  in  power 
requirements,  because  they  deal  with  a  whole 
range  of  exacting  duties  .  .  .  handling  most 
jobs  at  less  cost. 
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Vihraiing  Scrcciu.  tluvcu  high 
screening  elliciency  and 
require  (he  minimum  of 
maintenance.  The  standard 
vibratory  motor  unit  provides 
the  driving  force  and  no 
complicated  shaft  assemblies 
or  belt  drives  are  required. 
The  projection  angle  of  the 
feed  can  be  varied  to  suit  the 
materials  to  be  screened. 


Vibrating  Screens  and 
Spiral  Type  Vibrating  Elevators 

For  clean  and  efficient  screening  and  conveying  of 
food  and  confectionary  materials. 


Spiral  Type  Vibrating  Elevators. 
Consists  of  a  continuous 
spiral  trough  welded  around 
a  mild  steel  tube.  The  vibratory 
units  are  attached  to  the  tube 
and  the  whole  unit  suspended 
by  a  flexible  connection  from 
the  top  of  a  central  column. 
Maximum  lift  with  one 
unit  20  ft.  with  a  handling 
capacity  of  12—15  tons  per 
hour. 


CONTINUOUS 

PROCESSING 

SPECIAUSTS 


Oakes  Continuous  Automatic  Cake  Depositor, 


OWL  ENGINEERING  SUPPLIES  LTD 


raiUMPH  WORKS  KIRKS  TALL  ROAD  LEEDS  4  ’Phone  3-3441 


Catalogue  and 
technical 

advice  on  request 


r  JOHN 
THOMPSON 
^  CROUP  i 


Produce  your  products  consls-  We  welcome  enquiries  concerning  design  and  development 


tently,  hygienically  and  econom¬ 
ically  with  OAKES  continuous 
mixers,  depositors,  feeding 


of  continuous  processing  equipment. 


plant. 


QUEENS  AVENUE.  MACCLESFIELD,  CHESHIRE 
Macclesfield  5362/3 


food  Manufacture — April,  1961 


A71 


Jifte  JUome.%  CwuimeC  Jiani4actute%s  , , , 

ESTABLISHED 

satinex  cabamei. 

y^out  CalowL  pxo^lem  &alixed 

<SATINEX  CAN  BE  USED  FOR  THE  COLOURING 

OF  ALL  TYPES  OF  FOODSTUFFS,  IMPARTING  A  ^ 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

Q(9#*i/e  sample  ie 

L.  LAMBERT  &  €0.  LTD. 


LONDON  OFFICE: 


FACTORY: 


4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


COLNEWORKS,  UXBRIDGE,  MIDDX. 

Telephone:  UXBRIDGE  33095 


WILLIAM  BRYAN  LTD. 

Jmx  finest  QualiUf 


PEPPER  &  SPICES 


MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC 


HERBS 


VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE,  LONDON 
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RAW 


A  T  E  R  I  A  L  S 


A  R  K  E  T 


if  COMPILED  FOR  QUICK  REFERENCE  FOR  MANUFACTURERS  if 


MANUFAaURING  MEATS 
Boneless  Beef  &  Boneless  Mutton 

FROM 

THOMAS  FRASER  &  SON  LTD. 
8a,  Boaler  Street,  Liverpool. 

Phone:  Anfield  6401 


SOYA  FLOURS 
FULL  FAT  PROCESSED 
AND  UNPROCESSED 

SOYA  FOODS  LTD. 

30,34  MINCING  LANE.  E.C.  3 
Telephone:  MANtion  House  9052/3 


UNNERS,  PICKLERS  AND  FREEZER’S 
SUPPLIES: 

PEAS  •  POTATOES  •  RED  BEETROOT 
CARROTS,  ETC. 

P.  LINDLEY  A  SONS  (Epworth)  LTD. 

EPWORTH,  LINCOLNSHIRE 
Te/ephone:  Epworth  354 


BEFORE  ORDERING  YOUR  REQUIREMENTS 

of 

HOME-GROWN  GOOSEBERRIES.  PLUMS. 
APPLES,  BLACK  CURRANTS,  CARROTS. 
ONIONS,  etc. 
for 

CANNING.  JAMMING. 
PICKLING,  PROCESSING,  eic. 

IT  WILL  PAY  YOU 


TO  ASK  FOR  A  QUOTATION 


from 

G.  HARTLEY  &  SON  LTD. 

Fruit  and  Potato  Merchants 
DOWNHAM  MARKET,  NORFOLK 
Phones;  2210  &  2160 


aUARANTEED  FLOWN  FRESH  DAILY 

•  LETTUCE 


I  I  MARIO  OALEA 

(LenSeiD&Co.LM. 
29,  FLORAL  STREET.  W.C.2.  COV.  3331. 


FRUIT  AND  VEGETABLES 

for 

CANNING 

JAM  MANUFACTURE 


STRAWBERRIES  ■  GOOSEBERRIES 
PLUMS  •  APPLES  •  BLACKCURRANTS 
CARROTS  •  POTATOES  •  etc. 

H.  F.  MASON  LIMITED 

NORTH  END.  WISBECH 

Telephone:  833/834 
Founded  1918,  Limited  Company  1936 


FRESH  FRUIT 
FRUIT  PULPS 
Vegetables  in  Brine 


W.  R.  BENNEH  LTD 

Large 

quantity  ^^^oCL 


735 

STAIRE8  ROAD. 
BEDFONT,  MIDDX. 


Culinary  Herbs,  Spices, 
Dehydrated  Vegetables 
R.  BROOKS  &  CO. 

Driers  and  Processors 

"Lucullut  Hout." 

27  Maiden  Lane,  Covant  Garden, 
London,  W.C.2. 

Tel;  COVent  Garden  2101 


J.  L.  ISRAEL  LTD. 

31-32  PIAZZA  CHAMBERS 
COVENT  GARDEN,  W.C.2 

Telephone:  Temple  Bar  1951 


TO  LET 


Reach  1,000  different  Food 
Manufacturing  firms  each 
month  for  approx.  10/-  per 
thousand  through  this 
directory. 


MILK  POWDER 
CONDENSED  MILK 
WHEY  POWDER 

alio 

HONEY— all  grades 
L.  GARVIN  &  CO..  LIMITED 
ISLEWORTH,  MIDDX.  ISL  7171 


Please  refer  to  pages  78,  79  and  80  for  Situations  jVacant, 
Business  Opportunities.  Plant  &  Machinery  (new  A'second- 
hand)  For  Sale  or  Wanted,  Trade  Services,  etc.,' etc. 


LECITHIN 

ALL  GRADES 

OILS  and  FATS,  Edible  Refined  and  Hardened 
WHALE  and  FISH  OILS.  Hardened.  Crude  and 
Refined 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE,  QUEEN  STREET  PLACE 
LONDON.  E.C4 

Cables  &  Foreign  Telegrams;  LEHRCOMP,  LONDON 
Inland  Telegrams  Telephone 

LEHRCOMP.  LONDON.  TELEX  CITY  4737  (6  lines) 

Internat.  Telax  London  28293 


METABISULPHITE 
OF  POTASH 

Effective  Preservation  for  all  kinds  of  Foods  and  Drinks 
Maximum  SOg  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 
Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 
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MARGARINE  WORKS 


SOUTHAMPTON,  HANTS. 


Extensive  Freehold 

INDUSTRIAL 

PREMISES 

Site  Area  approx.  2|  acres. 

Substantial  Single  and  Two-Storey  Buildings 
FLOOR  SPACE  OF  85,000  SQ.  FT. 
including  extensive  Cold  Rooms, 
Offices,  Stores,  etc. 

All  main  services.  Ample  Yard  Space. 
FOR  SALE 

with  or  without  adjoining  Freehold 

INDUSTRIAL  LAND  OF  1-6  ACRES. 


HENRY  BUTCHER  &  CO. 

73,  CHANCERY  LANE,  LONDON,  W.C.2 

(HOLborn  8411) 


PRECISION 


NSTRUMENTS 


HORIZONTAL 
FIXED  PRISM 

SMOOTH  CLEAN 
LINES 

TOTALLY  ENCLOSED 
GLASS  ARC 

BACK  ILLUMINATION 
TO  THE  PRISM 


BeiUngham  &  Stun  leg  Ltd, 

DEPT.  FM,  71  HORNSEY  RISE,  LONDON,  N.I9 

PHONE:  ARCHWAY  2270 


The  Netr 

Abh«  0iO  RetractMunetvr  ' 


'UNIVERSAL' 

JUST  ONE  from  our  wide  range 
of  semi  and  fully  automatic 

LABELLING  MACHINES 


A  semi-automatic  labeller 

UNRESTRICTED  RANGE 

Handles  irregular  shapes  and  soft 
packages  besides  jars,  tins,  car¬ 
tons,  bottles  etc. 
FLATSURFACE  LABELLING 
and  labelling  into  recessed  panels. 

ALL  ROUND  LABELLING 
AND  BANDING -including 
overlap  at  the  back. 

TOP  or  STRAP  LABELLING 

— on  bottle  caps,  duty  stamps 
sealing  on  cartons,  etc. 

OUTPUT — For  average  appli¬ 
cations:  48  per  minute. 


with  UNIVERSAL  FEATURES 

'k  MULTI-LABEL  WORK  -two 
or  three  labels  can  be  fixed  simul¬ 
taneously. 

'A'  NECK  FOILING  Foil  can  be 
placed  round  a  bottle  neck  at  the 
same  time  as  labelling. 

LABEL  GUMMING -positive 
all  over  gumming  essential  on 
uneven  surfaces. 

'A:  DATING — Automatic  attach¬ 
ments  supplied  for  printing  batch, 
code  or  other  record  with  legible 
print  and  no  defacing. 


USE  PURDEX  GUM  In  all  labelling  machines 


PURDY 

4  1-42 


MACHINERY  CO. 

PRESCOT  STREET,  LONDON.  E 
ROYAL  8401 


LTD 
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NASH  AIR  IS  CLEANER  .  .  . 

IT’S  SCRUBBED  BY  THE  WATER  SEAL 

‘  NASH  HYTOR  ’  CLEAN  AIR  COMPRESSOR 

R«fd.  Trad*  Mark 

COOL,  CLEAN,  WASHED  AIR,  ENTIRELY  FREE 
FROM  OIL,  DUST  OR  FOREIGN  MATTER 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 

HEAD  OFFICE :  Hyttr  Wtrfct,  OammarM  Way,  Parlay  Way,  Oraydaa  Ttlaykaa#:  MaatelMl  1041/( 

NORTHERN  OFFICE:  ISC  Rayal  Eukaaf*.  Maachatlar,!  TalaflMaa:  Rlacktrian  1033 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


The  sugar  panning  process 
shown  above  demands  belting 
capable  of  continuous  running 
at  carefull)^  maintained  speeds 
for  long  periods.  Turners  flat 
transmission  belting  is  used  for 


punning  at  Rowntree's 


this  and  many  other  exacting 
tasks  by  Rowntree  &  Co.  Ltd. 
at  York.  Ensure  smooth  sweet 
running  on  all  your  drives  by 
using  Turners  belting. 


TURNER  BROTHERS  ASBESTOS  CO  LTD  ROCHDALE  ENGLAND 

A  MEMBER  OF  THE  TURNER  &  NEV^ALL  ORGANISATION 


transmission  belting 


THE  MAAK  Of  aETTER  AELT/NC 
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Get  your  vitamins  from 
VITAMINS  LIMITED 


CODAPACK 

Will  automatically  imprint  code-dates  or  contents  on  large 
or  small  cartons  or  paper  sacks.  Several  models  available  to 
suit  different  applications. 


BASELOCK 
PRINTING  ROLLER 

Automatically  re-inks  the 
type  after  each  impression. 
Uses  BASELOCK  rubber 
type  in  any  size. 


Bring  your  marking 
problems  to  us. 


Natural  A  Synthetic  Vitamin  A 
Vitamin  B,  (Aneurine 
Hydrochloride  B.P.) 

Vitamin  B,  (Riboflavine  B.P. I 
Vitamin  B,  (Pyridoxine 
Hydrochloride  B.P.C./U.S.P.) 
Vitamin  B„  (Cyanocobalamin  B.P.) 
OL.  Calcium  Pantothenate  U.S.P. 
Vitamin  C  (Ascorbic  Acid  B.P.) 
Vitamin  D,  (Calciferol  B.P./U.S.P.) 
Vitamin  D,  (Oily  Concentrate) 
Natural  Vitamin  E 
(d-Alpha  Tocopheryl  Acetate> 
(d-Alpha  Tocopheryl  Acid 
Succinate) 

(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Grade' 
Folic  Acid  B.P./U.S.P. 

Inositol 

Nicotinic  Acid  B.P. 

Nicotinamide  B.P. 

Permanized  A  (t  D 


1-13  HAHON  WALL,  LONDON  E.C.I.  Tel:  CHAncery  3413 


more  than 


great  demand 


Bulk  Sales  Dept.,  Vitamins  Limited  (Dept.C.I.6.V 
Upper  Mall.  London,  W.6.  Telephone:  Riverside  5001 
Telegrams:  Vitamins.  London,  Telex. 
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ALMONDS -HAZELNUTS -WALNUTS  ETC -GUM  ARABIC -COCOANUT  FLOUR 


Ki 


AGAR-AGAR  •  EGG  PRODUCTS  •  ‘PROTAN’  ALGINATES  •  ‘GENU’  PECTIN 


The  “TORRY”  RESISTANCE  THERMOMETER 


For  Quick  on  the  Spot 


Based  on  the  design  of  the  Department  of  Scientific  and  Industrial 
Research 


temperature  checks 

•  ACCURATE 

•  SIMPLE  TO  OPERATE 

•  ROBUST 

•  PORTABLE 

•  REGISTERS  TEMPERATURE  IN 
A  FEW  SECONDS 

PRICE  £33.12.0 


DUKES  &  BRIGGS  engineering  co.  ltd 


approach  road  ■  BARTON  DOCK  ROAD  ■  URMSTON  -  MANCHESTER 

Tel;  URMston  6121/2 
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FOOD  TECHNOLOGIST 

J.  S.  FRY  &  SONS  LTD.,  SOHERDALE,  BRISTOL 
CHOCOLATE  &  CONFECTIONERY  «MANUFACTURERS 

require  a  Technologist  to  assist  in  the  Technical  Development 
of  new  lines  and  projects  in  the  early  stages  of  production, 
particularly  in  the  application  of  scientific  methods  to  process 
control. 

Candidates  should  preferably  have  an  Honours  Degree  or 
A.R.I.C.  but  applicants  with  other  qualifications  and  suitable 
experience  would  be  considered. 

The  person  selected  is  likely  to  be  in  the  age  group  of  24  /28  and 
and  he  will  receive  full  training  in  both  the  Production  and 
Engineering  side  of  the  business. 

His  ultimate  duties  will  entail  close  co-operation  with  Chemists, 
Engineers  and  Production  Departments. 

Some  experience  in  a  food  industry  is  an  advantage.  This  is  a 
new  appointment  and  provides  scope  for  advancement  for  a  man 
with  initiative  and  the  ability  to  work  with  others. 

Applications  giving  full  details  should  be  made  to: 

Personnel  Manager  (B) 

J.  S.  FRY  &  SONS  LTD. 

Somerdale,  Bristol 


J.  &  J.  COLMAN  LIMITED 

j  require  a 

FOOD  CHEMIST 

I  to  assist  the  Manager  of  their  Research  and  Development  Depart- 
!  ment  in  Norwich,  particularly  in  the  field  of  the  Company’s  overseas 
interests. 

Candidates  should  be  under  age  40,  with  a  good  scientific  I 
University  degree,  some  research  experience  jn  the  food  industry 
and  should  be  able  to  speak  French  and  German  fluently.  Some 
commercial  experience  an  advantage. 

I  The  Company  will  expect  the  person  appointed  to  travel  overseas 
j  from  time  to  time  and  is  prepared  to  pay  a  good  salary  for  the 
right  candidate. 

I 

Applications,  with  details  of  qualifications,  experience,  present 
I  appointment  and  salary  required,  to  the  Secretary,  Carrow  Works, 
i  Norwich,  marked  “Private  and  Confidential.” 


CLASSIFIED 

ADVERTISEMENTS 

fOOD  HANUFACTURE 

MUST  BE 
PREPAID 

4/-  per  line  minimum  12s. 

Box  numbers,  2s.  6d.  extra. 

RepUmm  to 

BOX  NUMBERS 

should  b«  addrastsd  to 
fMd  Mwiofocturt.  Laenard  Hill  Houaa. 
f  idan  Straat,  London,  N.W.I 


SITUATIONS  VACANT 

TRAINEE  required  by  well-known  organisation 
for  F(kx1  Processing  Factory  in  Liverpool  area. 
This  is  a  good  opportunity  for  a  smart,  well- 
educated  young  ni.m  aged  about  25,  who  wants 
a  I’roduction  Career  in  the  F'ood  Industry. 
Non -contributory  Pension  Scheme.  Write 
giving  age  and  details  of  experience  to  Box 
U6036,  Food  Manufacture,  9,  Fden  Street, 
N.W.I. 

CHEMIST  or  Chemical  Kngineer,  bakery 
experience  an  advantage  but  not  essential. 
Package  fo<xl  manufacturers  in  North  l.ondon. 
— Box  B6037,  Food  Manufacture,  9,  Eden 
Street,  N.W'.i. 

ASSISTANT  Factt)ry  Manager.  Leading 
manufacturer  Quick  Frozen  Foods  has  vacaiKy 
for  Assistant  Manager  of  modem  East  Anglian 
factory.  Applicants  must  have  had  several 
vears  practical  production  experience  and  will 
be  requirerl  to  assist  in  expanding  the  com¬ 
pany's  range  of  products,  particularly  in  the 
prepared  fish  speciality  and  bakery  fields. 
Experience  of  fish  speciality  production  is 
essential,  (iood  prospects.  Non-contributory 
Pension  Secheme. — Write  fully  and  in  com¬ 
plete  confidence,  stating  age,  mialifications 
and  experience  to  Box  B6038,  Food  Manu¬ 
facture,  9,  Eden  Street,  N.W.i. 

ANALYST  required  for  S.E.  London  Labora¬ 
tory  of  le.ading  Food  Manufacturing  Group. 
The  work  will  cover  a  wide  range  of  products 
ami  offers  interest  and  scope,  with  excellent 
prospects.  Only  candidates  of  H.N.C.  standard, 
with  previous  ex|>erience,  need  apply,  giving 
details  of  age,  education  and  experience  to 
Box  F438  c/o  Streets,  no  Old  Broad  Street, 
E.C.2. 


BROWN  &  POLSON  GROUP 
Package  Food  Products 

MANUFACTURING  DIVISION 

PROJECT  ENGINEER 

required  for  long  term  development  programme. 
Engineering  Degm,  Diploma  and/or  A.M.I. 
Mech.E.  and  considerable  and  varied  experience 
in  machinery  and  equipment  design  and  factory 
layout  in  the  Food  industry  is  essential.  Based 
initially  at  Manchester  the  successful  applicant 
will  be  permanently  located  elsewhere,  the 
Group's  centres  being  London,  Welwyn  and 
Paisley.  Applicants  should  be  28-38  years  of 
age.  A  good  salary,  substantial  profit  sharing 
scheme.  Pension  and  Life  Assurance  benefits 
are  all  part  of  the  Group's  progressive  employ¬ 
ment  policy. 

Write  Group  Personnel  Manager, 
Brown  &  Polaon  Ltd., 

135-130  Strand,  London,  W.C.3 


SITUATIONS  WANTED 

FOOD  Technologist,  35,  graduate,  salarj’ 
£1,850.  Twelve  years  experience  two  major 
organisations  desires  change.  Canning,  dairy 
produce,  oils/fats.  Laboratory  and  factory 
control,  development,  technical  collaboratkJii 
sales  .-uid  buying  depts.  Pleasant  living  area 
for  family  important. — Box  B6040,  Food 
Manufacture,  9,  Eden  Street,  N.W.i. 
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MACHINERY  AND  PLANT 
FOR  SALE  AND  HIRE 


have  been  retained  to  advise 
on  the  appointment  of 

HESEAUrn 

and 

IIEVEILOl'MENT  UIKEl'TOIt 
Food 

for  a  British  group  of  companies  which  has  its  parent  organisation  in 
U.S.A.  This  is  a  new  post  and  will  be  based  in  the  outer  London  area 
with  responsibility  to  the  British  Chairman  for  planning  and  directing 
the  group’s  research  and  development  programme,  and  the  overall 
direction  of  quality  standards  and  manufacturing  processes.  Salary 
will  be  in  the  £2,500  to  £3,500  bracket  with  contributory  pension 
scheme. 

Candidates  35  to  45  must  have  a  science  degree  and  at  least  5  years’ 
industrial  research  experience  including  food  technology,  with 
managerial  status.  Please  send  brief  details  in  confidence  quoting 
reference  AH.  3220  to  H.  C.  S.  Brand. 

MANAGEMENT  SELEQION  LIMITED 
17  Stratton  Street,  London,  W.l. 

In  no  circumstances  will  a  candidate’s  identity  be  disclosed  to  our 
client  unless  he  gives  permission  after  a  confidential  interview  at 
which  he  will  be  given  full  details  of  the  appointment. 


BUSINESS  OPPORTUNITIES 


Sale  of  Goodwill 


** Betty”  Sponge  Mixture 
“Betty”  Cakeflour 

Messrs.  Wheat  Products  Co.  Ltd. 
intend  the  sale  of  the  goodwill  of  the 
above  sniall  but  old  established  pro¬ 
ducts.  All  enquiries  to  Wheat 
Products  Co.  Ltd.,  c/o  P.  R.  Hawley, 
Solicitor,  38  Park  Row,  Leeds,  I. 


MACHINERY  AND  PLANT 
WANTED 

'*  MAjMEELEY”  Ticket  and  Showcard 
Machine  wanted. — Box  B6016,  Food  Manu¬ 
facture,  9,  Kden  Street,  N.VV.i. 


DIESEL  ENGINES  AND 
GENERATING  SETS 
Purchased — write  or  phone  for  representa¬ 
tive  to  call.— Leslie  Webb  &  Co.  Ltd., 
Blackford  House,  Opposite  Station,  Sutton, 
Surrey.  Tel.:  VIGilant  951 1. 


OK^Q  Machine,  Vegetable,  preferably  to 
produce  up  to  ^  in.  cub^,  capacity  of  at  least 
I  ton  per  hour. — Send  details  to  Box  B6031, 
rood  Manufacture,  9,  Eden  Street,  N.W.i. 

WASTED  “Morton”  30/70  Air  Whip  Machine 
Homog»-iiis«  r  100  gal.  per  hour,  A.P.V.  or 
L.P.  M  types  of  equipment  applicable  to  the 
I®*  Cream  and  Bakery  Trades. — Particulars 
w  H.  and  D.  Co.,  1,  High  Street,  Minster 
Ramsgate,  Kent.  ’ 
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WANTED 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Farmers  Foods, 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 


WANTED 

DIESEL  GENERATING  SETS 
DIESEL  ENGINES  AND  MARINE  ENGINES 
Irom  30  •  2,000  b.p.  Immediate  caih  lettlement. 
Particulars  to: 

D.  ARNOLD 

Eeltham  Road,  Ashford.  Middlesex. 
Telephone:  Ashford  3349 


TRADE  SERVICES 

ALUMUflUM-  Fabrication  Plant  Vessel. — 
Wragg  Bros.  (Alum.  Equip.)  Ltd.,  Alburv 
Lodge,Tumers  Hill,  Cheshunt,  Herts.  Waltham 
Cross  26719. 

BACTERIOLOGICAL  and  Mycological 
examinations  of  all  Food  Products  and  Food 
Containers,  etc.,  by  Specialists  to  the  Fo<xl  and 
Allied  Industries. — Particulars  from  Thirl- 
mere  Laboratories,  46  Thurston  Road, 
Liverpool,  4. 

I - DRAKESONS - 1 

(GENERAL  METAL  SPINNERSf  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  aMBERWELL, 

LONDON,  S.E.S  ROOnoy 

S424/27/28 


PHONE  55298  STAINES 
3,000  gal.  18  ft.  by  6  ft.  glass-lined  insulated 
cyl.  Tanks.  Three  10,000  gal.  25  ft.  by  9  ft. 
W.S.  cyl.  enc.  Oil  Tanks.  Stainless  “  Z  ” 
Vacuum  Mixer,  3  ft.  by  3  ft.  by  3  ft.,  40  h.p. 
A.C.  Stainless  Mixers/Pasteurisers,  50,  100 
and  150  gal.  Autoclaves,  14  ft.  by  7  ft.,  25 
w.p.  (rmick  lock  doors).  Johnson  jacketed 
Filter  Press,  8  plates,  9  frames,  25  in.  sq. 
Vertical  Retorts,  5  ft.  by  3  ft.  4  in.  diam., 
25  w.p.  Horiz.  Retorts,  6  ft.  by  3  ft.  by  3  ft., 

15  w.p.  Cascade  Cooler,  approx.  6  ft.  by  6  ft. 
high.  “  Miller  ”  Hydro  Elec.  Bottle  Washer, 
1,500  b.p.h.  Forty  “  Z”  and  Fin  Blade 
Mixers  up  to  70  in.  by  53  in.  by  42  in.  deep. 
Thirty  “  U  ”  Trough  Mixers  up  to  9  ft.  by 

3  ft.  by  3  ft.  deep.  S.s.  Tanks,  750,  400,  70 
and  20  gal.  S.s.  Emulsifier/.Mixing  arms, 

1,  I  and  2  h.p.  A.C.  S.s.  elec. "  Bain  .Maries,” 

4  ft.  6  in.  by  3  ft.  by  10  in.,  A.C.  Tanks,  Pans, 
Boilers,  Hydros,  Fillers,  etc.  Send  for  Lists. — 
Harry  H.  Gardam  and  Co.  Ltd.,  100,  Church 
Street,  Staines. 

“  FRIGIDAIRE  ”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  .MUSeum  4480. 

SPENCER  Hopwood  No.  18  vertical  oil-fired 
Steam  Boiler,  1,700/2,640  lb.  evaporation. 
Pumps,  Tank,  etc.,  complete  Unit.  Udec 

16  by  8  Filler  and  Capper  38/40  m.m.  Cox 
4-head  Rotary  Filler.  Lawrence  42  in.  .Milk 
Cooler.  ”  Defiance  "  28  in.  Ditto.  Steam  Pipe 
Sterilizer  and  Wash  Trough.  Gravity  Con¬ 
veyors,  rollers  18  in.  and  14  in.  wide  with 
Curves  and  Stands. — A.  H.  Kimmins  and 
Sons  Ltd.,  Providence  Works,  Lyndhurst 
Road,  Worthing. 

FORSTER  model  HSU2/ER  Automatic  Car¬ 
ton  Wrapping  machine  for  open  trays  or 
totally  enclose  cartons.  Capacity  70  wraps 
per  minute.  Complete  with  self-contain^ 
motor  drive  and  in  perfect  condition  through¬ 
out. — Apply  C.  Skerman  and  Sons  Ltd.,  n8. 
Putney  Bridge  Road,  London,  S.W.13.  Tel.: 
VANdyke  2406. 

ASCOLI  Ajax  Fuelless  Ham  Cooker,  model 
100,  constructed  in  stainless  steel  and  arranged 
for  gas  heating  with  blower  and  pressure 
regulator.  Internal  dimensions,  7  ft.  6  in.  by 
3  ft.  6  in.  by  2  ft.  10  in. — Details  from  C.  Sker¬ 
man  and  Sons  Ltd.,  118,  Putney  Bridge  Road, 
London,  S.W.15.  Tel.:  VANdyke  241^. 

CRUMBS!  up  to  one  ton  per  hour  from  oven 
fresh  bread  if  required  and  strictly  controlled 
for  size. — Write  for  details  of  the  Tweedy 
Impact  Granulator  to  George  Tweedy  and 
Co.,  Ltd.,  manufacturers  of  Food  Machinery, 
Chipping,  Nr.  Preston.  Tel.:  258/9. 

TWEEDY  Potato  Masher  for  industrial  use  is 
a  Smasher!  Can  be  used  equally  effectively  for 
mashing  butter  and  cooking  fats,  straight 
from  a  cold  store  if  necessary. — Details 
from  George  Tweedy  and  Co.,  Ltd.,  Chipping, 
Nr.  Preston.  Tel.:  258/9. 

TWEEDY  Red  Cabbage  machine  ensures 
maximum  output  with  a  substantial  saving  in 
cost.  Will  reduce  a  whole  cabbage  to  the 
exact  size  required  for  bottling  in  approx. 
2  seconds. — Details  on  application  to  George 
Tweedy  and  Co.,  Ltd.,  Chipping,  Nr.  Preston. 
Tel.:  258/9. 

ALWAYS  something  new  for  the  Food  In¬ 
dustry  from  Tweedy’s.  A  Potato  Peeling 
machine,  vertical  model,  112  lb.  capacity, 
for  the  Potato  Crisp  Trade,  Camps  and  large 
Canteens.  A  similar  model  of  the  same  capa¬ 
city  is  now  offered  for  washing  potatoes 
for  packaging.  Operating  time  for  both 
(floor  to  floor)  under  three  minutes. — Details 
from  the  manufacturers,  George  Tweedy  and 
Co.,  Ltd.,  Chipping,  Nr  Preston..  Tel.:  258^. 

TWO  unused  800  lb.  capacity  stainless  steel 
horizontal  Vacuum  Driers.  Substantially  re¬ 
duced  to  clear. — Box  B6039,  Food  Manu¬ 
facture,  9,  Eden  Street,  N.W.i. 

[continued  overleaf] 
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MACHINERY  AND  PLANT 
FOR  SALE  AND  HIRE 


600 

FOR  IMMEDIATE  SALE 

Two  Baker  Perkins  Universal  type  VIII.  BB 
Steam  Jacketed  ‘Z*  blade  Mixers,  capacity  88 
imperial  gallons,  fitted  cored  mixing  blades. 
Drive  by  45  h.p.  motor  through  reduction 
gear. 

Apply 

GEORGE  COHEN  SONS  &  Co.  Ltd. 
600  Wood  Lane,  London,  W.I2 


TWO  Oddy  forming  machines  for  sale,  both 
very  good  condition.  Arrangements  to  view 
can  l)e  m.-ide  with  S.  Cooper  ((ieneral  Manager), 
Hull  Ice  Manufacturing  Co.  Ltd.,  St.  Andrew’s 
Dock,  Hull  (Hull  37770). 

FOR  hire  and  sale.  Forklift  Trucks  of  every 
description  including  Electric  Reach  Trucks, 
side  lift  all  tonnage.  Powered  bv  diesel,  elec¬ 
tricity,  L.P.gas,and  petrol.— B.G.  Plant  (Sales 
Agency)  Ltd.,  Watlington,  Oxon. 

A  reconditioned  Labelling  Machine  Ctirrying 
the  maker's  guarantee,  is  a  l)etter  proposition 
than  STCond-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 

FOR  re-built  Refrigeration  Equipment,  all 
types  and  sizes,  try  Alfred’s  Ices  (1954)  Ltd., 
r-5,  Hall  Place,  Paddington,  \V.2.  Tel.: 
PADdington  6619/10. 


DRIED  VEGETAIILES 

DRIED  HERRS 

SEEDS  &  SPICES 

GROIND  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD 

SI  &  52  BARBICAN,  LONDON,  E.C.I 
Telephone;  Monarch  6124-6  (3  lines) 
Telex;  London  23596 


BOOKS  FOR  SALE 

STAINED  Glass  History,  Craft  and  M(xlern 
Use.  By  E.  Liddall  Armitage,  Hon.  Sec. 
Society  of  Master  Glass  Painters.  There  is  no 
form  of  art  more  beautiful  than  stained  glass 
and  only  a  l)eautiful  book  could  hope  to  do  it 
justice.  Here  is  such  a  Ixwk,  written  by  E. 
Lidd.all  Armitage  whose  many  superb  win¬ 
dows  have  assured  him  a  place  among  the 
finest  stained  glass  artists  of  our  day,  many  of 
whom  have  m.ade  contributions  to  this  work. 
Every  stage  in  the  development  of  this  unique 
art  form  is  coven*d  by  a  large  numlKT  of 
illustrations,  many  in  full  colour.  This  Ixxik 
will  lx-  of  immense  value  to  students  (anyone 
who  wants  to  know  more  of  a  craft  is  a  student 
at  heart)  for  Mr.  Armitage  brings  to  his 
subject,  not  only  a  wealth  of  knowledge  and 
experience,  but  that  happy  ability,  when 
writing  of  his  art,  to  put  into  words  all  that 
most  people  can  only  inarticulately  fe<d.  First 
edition.  Imp.  8vo,  220  pages,  1 16  illustrations, 
1 5  in  fully  colour.  75s.  Postage:  is.  gd.  home, 
3s.  2d.  abroad  inc.  reg. 

I^onard  Hill  [BooAs]  IJd.,  9,  Eden  Street, 
London,  A^.lF.i. 


BOOKS  FOR  SALE 

NEVER  before  anything  like  this  new  book  on 
Cathodic  Protection:  Its  theory  and  practice 
in  Corrosion  Prevention.  By  John  H.  Morgan, 
M.A.  Corrosion  costs  money.  This  the  first 
text-lxx)k  on  cathixlic  protection,  explains  the 
technique  of  a  methixi  which  offers  the  possi¬ 
bility  of  complete  freedom  from  corro.sion.  The 
cost  of  cathodic  protection  is  a  imxlest 
premium  to  pay  for  immunity  when  even  hx-al 
corrosion  can  l)e  so  costly,  in  loss  of  operational 
time  of  plant.  The  Ixxik  deals  extensively 
with  this  subject  and  this  work  will  contribute 
to  the  informed  and  effective  use  of  a  newly 
developed  and  powerful  weapon  against  the 
ravages  of  corrosion.  Over  200  illustrations. 
Royal  8vo.  57s.  6d.  net.  Postage  home,  is.  gd. 
.Abroad  2s.  gd.  inc.  reg. 

ROYAL  Pavilion.  By  Clifford  Musgrave.  In 
this  sumptuous  volume,  which  includes  58 
plates,  18  of  them  in  full  colour,  the  director  of 
the  Royal  Pavilion  Estate,  Art  (ialleries  and 
I.ibraries  at  Brighton  tr.aces  the  influences  and 
events  which  caused  this  strange  place  to 
evolve  front  a  humble  seaside  farmhouse.  The 
work  is  highly  interesting,  and  throws  much 
light  on  the  Pavilion’s  checkered  history. 
“  Only  the  Prince  Regent  hiinsdf  could  have 
written  a  better  Ixxtk  on  the  Royal  Pat  ilion. 
But  then,  even  he  could  not  tell  the  whole 
story.” — Brighton  and  Hove  Herald.  ”  Text 
and  illustrations  are  uniformly  excellent.” — 
John  Betjeman,  Daily  Telegraph.  Second 
ixlition.  Crown  4to.  188  pages,  58  plates. 
50s.  Postage  2S.  home,  3s.  2d.  abro.ad  inc.  reg. 

POLISHES  and  Cleaning  Materials.  A  David- 
sohn.  This  Ixxik  aims  to  provide,  in  accessible 
form,  the  necessary  data  and  facts  which  will 
assist  the  practical'  man  to  avoid  or  overcome 
easily,  difficulties  in  selecting  raw  materids, 
or  in  the  manufacturing  processes.  Third 
revised  and  enlarged  edition.  Demy  8vo. 
298  pages.  Illustrated.  21s. 

Leonard  Hill  [JJooAs]  Ltd.,  9,  Eden  Street, 
London,  iV.IF.i. 


Roya/  8vo.  xi.  -f  221  pages.  Illustrated.  30j.  net.  Postage  l5.  9d.  Home  ;  2s.  9d.  Abroad. 


Mixed 

Blessing 

THE  MOTOR  IN  BRITAIN 

by  C.  D.  Buchanan 

B.Sc.,  A.R.I.B.A.,  A.M.I.C.E.,  M.T.P.I. 

WHAT  THE  PRESS  SAYS  .  .  . 

It  is  a  work  of  the  first  importance,  for  it  offers  some 
refreshing  clear  thinking  on  problems  that  are  often 
approached  with  prejudice. — Manchester  Guardian. 

This  is  an  important  and  thoughtful  book  by  a  writer 
who,  while  recognising  that  the  motor  vehicle  has  come 
to  stay,  is  not  prepared  to  sacrifice  all  civilized  values  to 
it. — the  Pedestrian. 

There  can  be  no  better  introduction  to  the  subject  than 
Mr.  Buchanan’s  brilliant  and  stimulating  book. — 
Building  Materials. 

Order  through  your 


We  have  now  had  the  motor  vehicle  for  roughly 
half  a  century.  During  this  time  it  has  effected 
a  revolution  in  our  transport  system,  become 
a  vital  factor  in  our  national  economic  life, 
profoundly  affected  the  growth  of  towns,  opened 
new  horizons  for  millions  of  people,  dealt  out 
death  and  injury  on  a  tragically  large  scale, 
and  has  been  responsible  for  a  great  deal  of 
sordid  damage  to  the  amenities  of  town  and 
country.  It  is  a  queer  story  of  good  and  evil: 
of  a  mixed  blessing.  No  person  can  now  step 
outside  his  front  door  without  being  uneasily 
aware  of  the  universal  presence  of  the  motor, 
nor  go  shopping  without  wondering  how  we 
are  going  to  cope  with  motor  traffic  in  towns 
and  villages. 

This  book  is  probably  the  first  authoritative 
review  that  has  been  made  of  the  impact  of 
the  motor  vehicle  on  our  society.  It  is  intended 
for  the  general  reader,  to  give  him  or  her  an 
idea  of  the  dominating  position  the  motor  vehicle 
has  come  to  occupy,  and  of  the  many  acute 
problems  it  has  raised,  particularly  in  towns 
where  so  much  of  everyday  life  is  focused. 

The  book  is  fully  illustrated  with  photographs, 
plans  and  diagrams. 

usual  bookseller 


Leonard  Hill  [Books]  Limited,  Eden  Street,  London,  N.W.I 
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I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 


9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 


I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Ref.  B.I78.  British.  Male.  Married.  Age  30. 
Qualified  Prod.  Designer,  1st  &  2nd  yr.  Nat.  Cert. 
Mech.  Eng.  3  yrs.  Enu-  Apprentice,  motor  car 
accessories  &  specials.  2yrs.  i/c  D.O.  dealing  with 
Radar  Defence,  R.A.F.  3  yrs.  Tool  Designer  & 
Checker,  design  consultants.  2  yrs.  Tool  Design  & 
Tech.  Liaison  work,  design  consultants.  At  present 
Production  Designer,  motor  car  mnfr.  Design  exper. 
special  purpose  m/cs,  jig  &  fixture  design,  moulds 
i  die-casting,  multi-spindle  heads,  genl.  mech.  eng. 
&  all  types  press  tool  design,  particularly  specialist 
progression  tooling.  Seeks  TECHNICAL  REPRE 
SrfiTATION/LIAISON  POST.  London  or  S. 
England.  £1,100  p.a. 

Ref.  B.I79.  British.  Male.  Single.  Age  21.  O.N.C. 
Mech.  Eng.  with  elec,  endorsement.  H.N.C.  Mech. 
Eng.  C.  &  G.  Inter  (Workshop  Practice).  R.S.A. 
Now  studying  industl.  administration  &  metallurgy 
to  obtain  professional  mech.  engg.  qualifications. 
At  present  D;man,  govt,  work  in  aviation.  Seeks 
post  as  ASST.  ENGR.  Abroad.  £900/ £  I,  I  (X)  p.a. 


Ref.  BI81.  British.  Male.  Married.  Age  **  Early 
Forties."  B.Sc.fChem.),  F.R.I.C.  At  present  Re¬ 
search  Manager,  mnfrs.  synthetic  thermo-plastic 
resins.  Many  patents  &  number  of  publications. 
Special  exper.  vinyl  resins  &  consid.  exper.  chem. 
^thesis  &  control  of  staff,  incldg.  graduate  staff. 
(>nl.  exper.  patent  work  &  library  organisation. 
Seeks  post  as  RESEARCH/DEVPT.  MANAGER/ 
DIRECTOR.  U.K. — pref.  23-mile  radius  Central 
London.  £2,300  p.a. 


Ref.  B.I82.  British.  Male.  Married.  Age  23. 
O.N.C.  Maths.,  Physics,  Chem.  H.N.C.  Chem.  & 
now  studying  for  A.P.I.  exam.  6  yrs.  Industl. 
Chemist,  business  m/c  mnfr.  Seeks  post  in  .luly  as 
PLASTICS  TECHNOLOGIST  (TECH..  COM¬ 
MERCIAL  OR  DEVPT.).  S.  England— not  London 
£830-£900  p.a. 


Ref.  B.I83.  British.  Male.  Married.  Age  32. 
B.Sc..  A.R.I.C.  16  yrs.  exper.  Pharmaceuticals, 
household  products,  fine  chemicals,  incldg.  3  yrs. 
Chief  Analyst  &  3  yrs.  Prod.  Manager  &  at  present 
Prod.  Manager,  pharmaceuticals.  Good  knowledge 
plant  &  mnfg.  techniques  &  processing  industries  & 
of  budKtary  control,  prod,  planning,  work  study, 
materials  handling,  ^eks  post  as  MORKS  MANA¬ 
GER/TECH.  DIRECTOR  OR  SIMILAR.  Pref. 
England,  especially  London  area,  but  anywhere 
considered.  £2,730  p.a.  min. 


REF.  B.I84.  Siamese.  Male.  Married.  Age  43. 
RESIDENT  U.K.  B.Sc.(Eng.).  Mech.  &  Elect.. 
H.N.C.  (Electronics).  9  mnths.  Asst.  Master  of 
Works  (Tech.  Dept.),  textiles.  3}  yrs.  Mechanic/ 
Tester  (Experimental  Dept.),  heavy  goods  vehicles. 

7  yrs.  Experimental  Technician,  business  m/cs. 
Seeks  EXPERIMENTAL/DEVPT.  RESEARCH 
post.  London  or  Brighton  areas.  £900  p.a. 

Ref.  B.I85.  British.  Male.  Married.  Age  42. 

F. C.S..  M.S.R.,  A.R.S.H..  M.S.M.A.,  A.I.Inf.Sc. 
3  yrs.  Deputy  Asst.  Sales  ManageriSales  Manager, 
pharmaceuticals.  I  yr.  P.A.  to  Medical  Director, 
pharmaceuticals.  4  yrs.  Representative/Senr. 
Representative,  pharmaceuticals.  At  present  Sales 
Manager'Information  Officer,  pharmaceuticals  & 
organic  chemicals.  Seeks  post  as  SALES  MANA¬ 
GER.  London.  £2,000  p.a.  min. 

Ref.  B.I86.  British.  Female.  Single.  Age  22. 

G. C.E.  "  A  "  level  Chem.,  Physics  &  Maths.  R.I.C.- 

H. N.  Certificate.  8  mnths.  Analytical  &  Works 
Technician,  glass  bottle  mnfr.  2  yrs.  Asst.  Analytical 
Chemist.  (Tosmetics,  perfume  &  fine  soap  mnfr. 
Seeks  post  as  CHEMIST— pref.  in  organic  field 
connected  with  plastics,  synthetic  resins  &  polymers. 
London  area — within  30-mile  radius.  £730  p.a. 

Ref.  B.I87.  German.  Male.  Single.  Age  27.  At 
present  resident  Turkey.  Qualified  Building  Super¬ 
visor.  3  yrs.  Apprentice.  3  yrs.  Mason  (concrete), 
I  yr.  Foreman  &  6  yrs.  Supervisor,  bldg,  contractors. 
Seeks  post  as  REINFORCED  CONCRETE  SUPER¬ 
VISOR.  Nigeria,  Canada,  Australia,  Malaya. 
£730  p.a. 

Ref.  B.I88.  British.  Male.  Married.  Age  33. 
6  yrs.  Apprentice,  railways  works.  4  yrs.  Research 
Dept.,  7  yrs.  Turner,  railways  works.  II  yrs.  En¬ 
gineer,  oil  refinery,  abroad.  8  yrs.  Engineer  &  at 
present  Foreman  Engr.,  gold  mining,  Africa.  Seeks 
ENGG.  (MAINTENANCE)  post  abroad— within 
Commonwealth. 

Ref.  B.I89.  British.  Male.  Married.  Age  47. 
M.Inst.  Industl.  Supervisors.  18^  yrs.  Toolroom 
Apprentice/Toolmaker,  elect,  engg.  3  yrs.  Toolmaker/ 
Toolroom  Foreman,  industl.  instrument  mnfrs. 

8  yrs.  Superintendent,  assembly,  electrical  engrs. 
At  present  Supt.  of  Assembly  Unit,  electrical  engrs, 
Ex|wr.  control  of  large  male  &  female  labour  forces, 
modern  prod,  techniques,  standard  cost  control, 
incentive  schemes  &  training  of  Toolroom  appren¬ 
tices.  Seeks  SENR.  STAFF  SUPERVISORY 
APPOINTMENT.  U.K.— not  London— £1,030/ 

I. 100  p.a. 


Ref.  B.I90.  British.  Male.  Married.  Age  41. 
B.Sc.  (S|xc.  Chem.  with  subsid.  Physics).  6  yrs. 
Lab.  Assist.,  research  station.  I  yr.  Devpt.  Chemist, 
anodising  &  metal  hnishing.  I  k  yrs.  Devpt.  Chemist 
plastic  moulding  powders.  I  yr.  Devpt.  Chemist, 
light  engg.  &  metal  finishing.  3  yrs.  Research  Chemist, 
metal  research  inst.  At  present  Senr.  Devpt.  Chemist, 
plastic  sheeting,  leathercloths  &  rubber  proofing. 
Good  knowledge  electricity,  electronics  &  photo 
graphy.  Seeks  post  as  SENR.  OR  CHIEF  CHEMIST. 
U.K. — pref.  S.  England.  £2,000  p.a.  min. 

Ref.  B.I9I.  British.  Male.  Married.  Age  36. 
Exper.  includes  8i  yrs.  Airframe  Fitter/Technical 
Clerk,  R.A.F.  2  yrs.  Prod.  Control  &  Process 
Engr.,  airline.  3  yrs.  Technical  Writer/Modifications 
Engr.,  aircraft  mnfr.  At  present  Drawing  Checker  & 
Asst,  to  Chief  Engr.,  process  engrs.  Consid.  exper. 
tech,  report  writing.  Seeks  LIGHT/MEDIUM 
ENGG.  POST.  U.K. — London  or  Surrey  pref. 
£1,230  p.a.  min. 

Ref.  B.  192.  Polish.  Male.  Married.  Age  41.  RESI¬ 
DENT  U.K.  Diploma  in  Dyeing  &  Finishing,  & 
passed  Textile  Technology  exam,  of  Textile  Inst., 
A.T.I.  3  mnths.  M/c  Printing  Lab.  Asst.,  rayon 
plant.  3  yrs.  Dyehouse  Manager.  !£  yrs.  i/c  winch 
dyeing,  dyehouse.  At  present  Dyehouse  Manager, 
silk  &  wool  dyers,  screen  &  hand  block  printers  & 
finishers.  Languages:  English.  Polish,  German. 
Seeks  post  as  DYEHOUSE/WORKS  MANAGER 
OR  COMMERCIAL  SALES/ REPRESENTATION 
POST  in  textiles  or  chemicals.  U.K. — S.  England 
or  Midlands  pref.  £1,300  p.a.  min. 

Ref.  B.I93.  British.  Male.  Married.  An  31. 
Educated  to  B.Sc.  standard  in  Physics  &  Chem. 
4  yrs.  Research  Chemist,  heavy  chemicals.  3^  yrs. 
Quality  Controller,  li^t  engg.  At  present  (Quality 
Controller,  tin-plate  &  drum  mnfr.  Seeks  MANA¬ 
GERIAL/CONSULTANCY/TECHNICAL  SALES 
POST.  London  or  S.E.  England.  £1,200  p.a. 

Ref.  B.I94.  Indian.  Male.  Single.  Age  27.  RESI¬ 
DENT  U.K.  B.Sc.fChem.).  3  yrs.  Asst.  Chemist, 
Indian  surveyors.  7  mnths.  Asst.  Chemist,  London 
plastics  company  &  at  present  Asst.  Chemist, 
plastics.  Analytical  exper.  ores,  metals,  alloys,  oil 
&  fats.  Seeks  post  as  CHEMIST.  London.  £800/ 
£1,000  p.a. 

Ref.  B.19S.  British.  Male.  Married.  Age  36. 
Exper.  includes  2  yrs.  Traveller,  m/cy  for  canning 
industry.  30  yrs.  Production  Manager,  canning, 
U.K.  &  Europe.  4  yn.  FTod.  Manager  &  Director, 
canners.  4  yrs.  Director  &  Regional  Controller, 
(conilnued  overleaf 


I 


To:  LS.I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W,1.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned: 


Ref.: 

Ref.L_ . 

Ref-r 

Ref.L. 

Ref.: . 

Ref. : .  . . . 

Ref.:_ 

Ref.*.- 

Ref.:  . 

Ref.: . . 

Ref.:__  „ 

Ref.L. 

Please  use  Block  capitals 

Company:  - - - - - - - - 

Business  or  Profession: - - — . . . . . . — . — . - - - - - - - - - - 

Address: _ _ _ 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  two  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature _ Date _ 

food  Manufacture — April,  1961 
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canners.  Consid.  exper.  meat,  fruit  &  vegetable 
canning.  Languages:  English,  Dutch,  German, 
French  &  Spanish,  xeks  POST  AS  PRODUCTION 
MANAGER  anywhere.  U.K.  salary  £1.800  p.a. 

Ref.  B.196.  British.  Male.  Married.  Age  48. 
H.N.C.  (Elec.).  7  yrs.  D/man,  switchgears  &  circuit 
breakers.  I  yr.  D/man,  hydraulic  brakes.  yrs. 
D.man,  power  stations  &  substations  layouts  & 
diagrams.  At  present  Designer/D/man,  cables, 
copperworks  &  constructions  for  power  stations  & 
overhead  lines.  Seeks  post  as  DESIGNER  D,  MAN. 
London.  £980  p.a. 

Ref.  B.I97.  British.  Male.  Married.  Age  40. 

5  yrs.  Sales  Trainee,  textile  mnfrs.  5  yrs.  Traffic 
Offkxr  &  I4yrs.  Officer/Superintendent,  air  transport. 
At  present  Superintendent,  head  office,  air  transport. 
Consid.  exper.  procedures  concerning  handling  of 
air  traffic  &  passenger  handling  methods.  Frequent 
speaker  at  company  training  centre.  Seeks  AD¬ 
MINISTRATIVE,  MANAGERIAL  post.  U.K.— not 
London.  £1,800  p.a. 

Ref.  B.I98.  British.  Male.  Married.  Age  36. 
9  yrs.  Apprentice/Toolmaker,  toolmakers.  5  yrs. 
Leadiiu  Hand  Toolroom,  camera  mnfr.  6  yrs. 
Asst.  Toolroom  Manager,  radio  components.  At 
present  Asst.  Toolroom  Manager/Senr.  Methods 
Engr.  Tooling,  radio  components  mnfr.  Exper. 
estimating,  planning  &  labour  incentive  schemes  & 
as  methods  engr.  specifies  design  of  tooling  or 
moulds.  Seeks  post  as  TOOLROOM  FOREMAN 
OR  MANAGER.  N.  London  area.  £1,100  p.a. 

Ref.  B.I99.  British.  Male.  Single.  Age  25.  O.N.D. 
Mech.  Eng.,  Fuel  &  Combustion  Engg.  H.N.C. 
endorsements.  G.l.  Mech.E.,  A.M.Inst.F.  2  yrs. 
Apprentice,  I  yr.  Sales  Engr.  &  I  yr.  Technical 
Representative,  boilers  &  gen.  engg.  At  present 
Tech,  representative,  boilers  &  genl.  engg.  Some 
project  engg.  exper.  of  waste  heat  plant.  Seeks  post 
as  MECHrENGR..  which  will  satisfy  A. M.l. Mech.E. 
requirements.  London  area.  £950  p.a.  min. 

Ref.  B.I7I.  Indian.  Male.  Married.  Age  27.  Resi¬ 
dent  U.K.  Inter.  B.Sc.,  studying  for  A. M.l. Mech.E. 
Exper.  includes  3  yrs.  D/man  Engr.,  design  engg. 
consultants.  I  yr.  D/man,  paper  making  &  plastic 
m/cy.  I  yr.  Design  D/man,  consulting  engrs.  Seeks 
post  as  ASST.  ENGR.  OR  D/MAN.— pref  piping  or 
chem.  engg.  London.  £1,050  p.a. 

Ref.  A.9I3.  British.  Male.  Married.  Age  37. 

H. N.C.  (Mech.Eng.  with  Industl.  Admin,  endorse¬ 
ment).  A. M. Inst.  Engg.  Designers.  5  yrs.  Apprentice 
(mech.  &  prod,  engg.),  food  &  chemical  plant,  & 

1  yr.  post  apprenticeship  training.  2  yrs.  Design 
D/man,  m/c  tool  mnfrs.  I  yr.  Prod.  Investigation 
woik.  diesel  engine  mnfrs.  8  yrs.  from  Engr.  to 
Senr.  Design  Engr.,  of  experimntal  m/cy  &  super¬ 
vision  of  mnfr.,  food  &  chemical  plant.  At  present 
Mech  Engr.— design,  plant  devpt.,  technical  work¬ 
shop  supervisory  work — mnfr.  pre-stressed  concrete. 
Seeks  SENR.  MANAGERIAL/PROJECT  INVESTI¬ 
GATION  POST.  U.K.— not  London.  £1,650  p.a. 
min. 

Ref.  B.200.  British.  Male.  Single.  Age  25.  G.C.E. 
“  A  ”  level  Physic  &  Chem.  Studied  for  A.R.I.C. 
exam.  5  yrs.  Student/Apprentice,  paint  &  varnish 
mnfrs.  At  present  Trainee  Salesman,  carbon  black 
importers.  Seeks  TECHNICAL  SALES  POST 
(car  owner).  London  or  abroad.  £850  p.a. 

Ref.  B.20I.  British.  Male.  Married.  Age  60. 
M.Sc.,  Ph.D.,  M.B.A.C.,  F.R.I.C.  3  yrs.  Research 
Chemist,  alkali  mnfrs.  18  yrs.  Chief  Chemist, 
Purchasing  Manager/Technical  Manager,  paint  & 
adhesives  mnfr.  I  yr.  Chief  Research  Chemist, 
surface  active  a^nts  mnfr.  3  yrs.  Devpt.  Manager, 
weedkillers  &  insecticide  mnfr.  Consid.  exper. 
management  chem.  engrs.  projects,  incldg.  design  & 
operation  of  new  factoiy  &  new  processes  &  moderni¬ 
sation  of  a  heavy  chemical  mnfr.  Seeks  CHEMICAL 
PROCESS/DEVPT.  APPOINTMENT— 5  or  7  yr. 
contract  &  will  train  successors  to  ensure  continuity 
at  close  of  service.  U.K.  £2,500  p.a. 

Ref.  B.202.  British.  Male.  Married.  Age  34. 
Dip.  of  Plastics  Inst.  4  yrs.  Laboratory  Apprentice, 
resin  mnfr.  2i  yrs.  Research  Chemist  &  5  yrs. 
Technical  Representative,  resin  mnfrs.  At  present 
Sales  Manager,  ancillary  materials  for  Plastics. 
Seeks  post  as  SALES  MANAGER  OR  AREA 
SALES  MANAGER.  London  or  S.  England. 
£1,800  £2,000  p.a. 

Ref.  B.203.  British.  Male.  Married.  Age  58. 

I. C.S.  Dip.  for  I.C.  Engines.  18  yrs.  Fitter  &  Tester 

6  Overseas  Instlln.  Engr.,  diesel  engine  mnfrs. 
41  yrs.  Power  Station  Supt.,  gold  mining,  W.  Africa. 
4|  yrs.  Power  Station  Engr.,  govt,  wireless  services. 
4  yrs.  Works  Test  Foreman  &  Engr.  i/c  overseas 
contract,  diesel/gas  engine  mnfrs.  At  present  Diesel 
Engine/fTompressor  Station  Driver/Mechanic,  air¬ 
craft  accessories — turbines.  Seeks  ANY  POST  OF 
RESPONSIBILITY  compatible  with  prev.  exper. 
40-mile  radius  of  Birmingham.  £780  p.a. 

Ref.  B.204.  British.  Male.  Married.  Age  35. 
Education  in  Metallurj^,  Chemistry  &  Engg. 

2  yrs.  Scientific  Assist.,  2  Corrosion  Research, 
govt.  work.  I  yr.  i/c  Corrosion  Research  Laboratory, 
metallurgists.  6  yrs.  Head  of  Corrosion  Advisory 
Service,  corrosion  engrs.  2  yrs.  Corrosion  Engr.,  oil. 
2  yrs.  Managing  Director,  corrosion  engrs.  Exper. 
all  fields  corrosion  Technology — metallurgical  selec¬ 
tion,  eng.  design,  cathodic  protection,  inhibition. 


coatings,  in  U.K.,  Continent  &  S.  America.  Speaks 
Spanish.  Seeks  post  as  CORROSION  ENGINEER. 
£2,000  p.a. 

Ref.  B.20S.  British.  Male.  Married.  Age  41. 
Cert,  equiv.  to  H.N.C.  2  yrs.  D, man,  3  yrs.  Devpt. 
Engr.,  instruments.  7  yrs.  Senr.  Design  &  Liaison 
Engr.  &  3  yrs.  Senr.  Liaison  Engr.,  guided  .missiles. 
At  present  Electrical  Design/D, man,  consultant 
engrs.  Seeks  post  as  DESIGN  O  MAN  DEVPT. 
ENGR.,  or  TECHNICAL  MANAGERIAL  AP¬ 
POINTMENT.  U.K.  or  abroad.  £1,500  p.a.  approx. 

Ref.  B.206.  British.  Male.  Single.  Age  25.  O.N.C. 
C.  &  G.  (Eng.).  8  yrs.  Apprentice,  Devpt.  Engr., 

light  engg.  2  yrs.  Mech.  D  man,  army.  At  present 
Jig  &  Tool  Designer/Contracts  Engr.,  with  contracts 
engrs.  Seeks  post  as  ENGR.  TECHNICAL  REPRE¬ 
SENTATIVE.  London  or  abroad.  £900  p.a.  min. 

Ref.  B.207.  British.  Male.  Single.  Age  25.  O.N.D. 

3  yrs.  Tech.  Assistant  in  Cyprus.  6  mnths  Detailer 
(Structural)  in  U.K.  At  present  Student  for  Grad, 
of  Inst.  Struct.  E.  Seeks  post  as  DESIGNER  D  MAN 
London  area.  £750  p.a. 

Ref.  B.208.  Irish.  Male.  Married.  Age  38.  RESI¬ 
DENT  ENGLAND.  4  yrs.  Apprentice,  engg.  4  yrs. 
Lieut.  (E),  R.N.  II  yrs.  up  to  Chief  Engr.,  merchant 
navy.  6  mnths.  Sales  Engr.,  diesel  engines.  Consid. 
exper.  H.P.  turbines,  water  tube  boilers,  diesel 
engines.  Seeks  post  as  SUPERINTENDEP^ 
(MARINE)  WITH  CONSULTG.  ENGRS..  OR 
PLANT  ENGR..  OR  GENL.  TECH.  ADMINI¬ 
STRATIVE  I^ST.  S.  Africa.  France  or  England, 
or  post  as  SALES  ENGR.  ABROAD.  £1.200  p.a. 
min. 

Ref.  B.209.  British.  Male.  Married.  Age  31. 
O.N.C.  Mech.  5  yrs.  Apprentice,  mech.  engrs. 

4  yrs.  D,  man,  refrigeration  engrs.  (domestic).  5J  yrs. 
D/man,  refrigeration  eng.  (commercial).  At  present 
Refrigeration  Design  D/man,  refrig,  engrs.  (com¬ 
mercial).  Fluent  French  (includg.  technical).  Seeks 
post  as  TECHNICAL  REPRESENTATIVE.  London 
area,  but  would  travel  in  France.  £1,200  p.a. 

Ref.  B.2I0.  South  African.  Male.  Single.  Age  26. 
RESIDENT  U.K.  B.Sc.  (Chem.  &  Iron  &  Steel 
Technology)  Diploma  in  Metallurgical  Technology. 

4  yrs.  Tech.  Cadet  &  3  yrs.  Prod.  Assistant,  iron  & 
steelworks.  Seeks  PRODUCTION  CONTROL 
WORK.  London  area  or  Australasia.  £800  p.a. 

Ref.  B.2II.  British.  Male.  Married.  Age  40. 
O.N.C.  &  H.N.C.,  A.M.I. Mech.E.,  A.M.I.Prod.E. 

5  yrs.  Apprentice,  &  2  yrs.  Junr.  D/man,  telephone 
equipl.  I  yr.  Senr.  D/man,  filtration  equipt.  mnfr. 
3  yrs.  Designer  D/man,  dental  equipt.  mnfrs.  4  yrs. 
Design  Devpt.  Engr.,  mech.  &  elec,  engrs.  At  present 
engaged  in  Design,  Devpt.  &  mnfr.  of  prototype 
scientific  equipt.  &  apparatus  with  medical  research 
concern,  ^eks  post  as  SENR.  DESIGN/DEVPT. 
ENGR.,  OR  SIMILAR.  Up  to  50  miles  N.  of 
London  or  S.  coast  of  England,  but  not  Central  or 
S.  London.  £1,600  p.a.  min. 


D.man,  consultant  contractors.  I  yr.  D/man,  fur¬ 
nace  mnfr.  At  present  Project  Design  D/man, 
electrical  terminations.  Seeks  post  as  PROJECT 
DESIGN  D,MAN.  London,  Richmond  or  West 
Middlesex.  £980  p.a.  min. 

Ref.  B.2I7.  British.  Male.  Married.  Age  47. 
A.M.Inst.W.  2  yrs.  Apprentice,  instrument  makers. 

4  yrs.  Foreman,  genl.  engg.  21  yrs.  Senr.  Represen¬ 
tative,  technical  liaison  &  sales  on  use  of  gases. 

1  yr.  Representative,  high  pressure  controls.  Seeks 
TECHNICAL  LIAISON  OR  SIMILAR  POST. 
London.  £1,200  p.a.  approx. 

Ref.  B.2I8.  British.  Male.  Married.  Age  53. 
A.C.G.L,  A. M.l. Mech.E.,  A.M.I.E.E.,  M.I.Mar.E. 
Exper.  includes  29  yrs.  Senr.  Executive  Appointments, 
govt,  depts.  abroad.  &  as  agent,  representative,  con¬ 
tract  &  inspecting  eng.  Exper.  pressure  vessels, 
boilers,  power  stations.  Seeks  post  as  ELECIKI- 
CAL  MECH.  ENGR.  Pref.  abroad  but  U.K. 
considered.  U.K.  salary  £1,500  p.a.  min. 

Ref.  B.220.  Polish.  Male.  Married.  Age  30.  RESI¬ 
DENT  U.K.  H.N.D.  Mech.  Eng.  2  yrs.  Graduate  , 
Apprentice  &  2  yrs.  Airflow  Laboratory  Asst.  Engr.. 
steam  turbine  engg.  At  present  Devpt.  &  Test  Engr., 
heating,  ventilation  &  air  conditioning.  Consid. 
Design  exper.  on  air  ducts 'piping  exhaust  chambers. 
Seeks  post  as  DEVPT.  &  TEST  ENGR.  OR  DESIGN 
ENGR.  London.  £1100  p.a. 

Ref.  B.22I.  British.  Male.  Married.  Age  41, 
O.N.C.  (Elec.).  I  yr.  Resident  Engr.,  city  council  ^ 
abroad.  2  yrs.  Site  (Construction)  Electrical  Engr.  i 
6  yrs.  Senr.  D/man,  electricity.  I  yr.  Tech.  Asst.,  j 
county  council.  At  present  Contract  Manager, 
mnfr.  of  control  panels  &  electrical  contractors. 
Seeks  post  WITH  STABILITY  &  “JOB  SATIS¬ 
FACTION”  AS  CHIEF  D,  MAN/CONTRACTS 
ENGINEER/WORKS  MANAGER.  E.  or  S.  Eng-  , 
land,  pref.  with  house. 

Ref.  B.222.  British.  Male.  Single.  Age  23.  G.CX. 

“  A  ”  Level  Botany,  Zoology  &  Chemistry  Ph.C. 

2  yrs.  Apprentice  &  I  j  yrs.  Relief  Pharmacist,  reuil 
chemist.  At  present  Relief  Pharmacist,  retail  chemisL 
Seeks  TECHNICAL  TECHNICAL  WRITING/  EDI¬ 
TORIAL  OR  PERSONNEL  POST,  anything  con¬ 
sidered  except  retail  or  hospital  work.  £800/£850 
p.a.  approx. 

Ref.  B.223.  British.  Male.  Single.  Age  23.  C.  &  C. 
Full  Tech.  Cert.  5  yrs.  Apprentice,  mech.  engg., 
compressed  air  engrs.  1  yr.  ^oject  Mechanic,  dust  « 
extraction.  At  present  engaged  in  practical  aspect  of  ' 
research  &  devpt.  in  dust  extraction.  Seeks  TECH¬ 
NICAL  ADVISORY/SUPERVISORYDEVPT. 
POST.  Outer  London.  £13  per  week. 

Ref.  B.224.  British.  Male.  Married.  Age  30. 

4  yrs.  Apprentice,  genl.  engg.  7  yrs.  Engr.,  Fleet  Air 
Arm.  4  yrs.  Tech.  Representative,  aero  engine  | 
mnfrs.  At  present  Senr.  Sales  Engr.,  hydraulic  1 
pneumatic  engrs.  Good  exper.  sales  office  admin,  k  j 
procedures.  Seeks  ENGINEERING  SALES  OR  j 
MANAGEMENT  POST.  U.K.— S.  England  pref.,  j 
or  Canada  or  Australasia.  £I,I00/£I,250.  ] 


Ref.  B.2I2.  British.  Male.  Married.  Age  48. 
B.Sc.  (Chem.),  A.R.I.C.,  Ph.D.  3  yrs.  P.S.O.  Science 
Writer,  govt.  work.  8  yrs.  S.E.O.  govt,  establishment 
— theoretical  &  experimental  work  assoc,  with 
combustion  &  gasification  of  residual  fuel  oils  & 
coal.  4  yrs.  Research  Chemist,  paint  mnfr.  6  yrs. 
Research  Chemist,  gas  appliance  mnfr.  6  mnths. 
Works  Chemist,  milk  &  allied  products.  At  present 
Deputy  P.R.O.,  heavy  elec.  mnfr.  Successful  author 
of  scientific  books.  Seeks  post  as  P.R.O.  OR  AD¬ 
MINISTRATIVE  APPOINTMENT.  U.K.— pref. 
London — or  abroad.  £2,000  £3,000  p.a. 

Ref.  B.2I3.  British.  Male.  Married.  Age  41.  C.  & 

G.  Mag.  &  Elect.  &  C.  &  G.  Telephony  &  Radio 
Communication  Grade  I.  7  yrs.  Technician,  tele¬ 
phone  service.  6  yrs.  Instrument  Mech.,  army. 
6  yrs.  Asst.  Material  Controller,  automatic  m  c  tool 
mnfrs.  At  present  Buyer,  aircraft  &  electronic 
instrument  mnfrs.  Seeks  post  as  BUYER  OR  ANY 
SIMILAR  POST  WHERE  EXTENSIVE  ELEC¬ 
TRONIC  &  ENGG.  EXPER.  OF  USE.  London. 
Surrey,  Kent  or  Sussex.  £1,000  p.a.  min. 

Ref.  B.2I4.  British.  Male.  Married.  Age  31. 

H. N.C.  Mech.  3  yrs.  Apprentice,  translormer 
mnfrs.  6  yrs.  Elect.  Mech.,  R.N.  I  yr.  Precision 
Fitter,  elec,  engrs.  4  yrs.  Senr.  Design  D,  man, 
mech.  design  engrs.  At  present  Project  Engr.  i/c 
Projects  Dept,  of  mech.  handling  engrs.  Wide 
exper.  precision  mech.  design  &  design  of  elec.  & 
hydraulic  control  circuits,  &  specialised  mech. 
handling  projects  (not  bulk  handling).  Seeks  post  as 
DESIGN  OR  PROJECT  ENGR.  (MECH.  OR 
ELECTRO/MECH.).  London  or  N.  London — 
Dunstable  or  Luton  pref.  £1,400  £1,500  p.a. 

Ref.  B.2IS.  British.  Male.  Single.  Age  32.  H.N.C. 
(Mech.),  Grad. I. Mech.E.,  Inter  B.Sc.,  Stud.I.Chem.E. 
2  yrs.  Tech.  Sales  Asst.,  chem.  mnfrs.  II  yrs. 
Machinist,  genl.  engrs.  I  yr.  Fitter,  aluminium 
founders.  3  yrs.  D,man,  power  station  pipework  & 
steelwork.  2|  yrs.  D,  man,  chemical  plant.  3  yrs. 
Director,  mnfrs.  a«nts.  Seeks  TESTING  OR 
MAINTENANCE  OF  CHEM.  PLANT  POST. 
Greater  London  pref.  £1,000  p.a. 

Ref.  B.2I6.  Greek.  Male.  Married.  RESIDENT 
U.K.  B.Sc.  (Pt.  II)  standard  in  Mech.  Engg.  Now 
taking  H.N.C.  Elect.  U.K.  exper.  itKiudes  li  yrs. 
Design  D  man,  earth  moving  equipt.  I|  yrs.  Senr. 


Ref.  B.22S.  British.  Male.  Married.  Age  26. 
S.2.S.I,  &  Maths.  Engg.  Drawing  for  M.O.T.  2nd 
Class  Cert.  5  yrs.  Apprentice  Engr.,  genl.  engrs 
At  present  Marine  Engr.  Officer,  shipping  compaiw. 
Seeks  post  as  D  MAN,  anywhere  considered.  £850 
p.a. 


Ref.  B.226.  British.  Male.  Single.  Age  29.  B.S^ 
(Eng.).  S.l. Mech.E.  44  yrs.  Systems  Engr.,  aircr^ 
&  guided  weapons.  At  present  Stability  &  Control 
Aero  Engr.,  aircraft  design  &  research.  14  yt*- 
research  of  “  operational  ”  nature  &  6  mnths.  cot« 
in  O.R.  Seeks  post  as  OPERATIONAL  RESEAROI 
ENGR.  U.K.  or  abroad.  £1,450  p.a. 

Ref.  B.228.  British.  Male.  Single.  Age  28.  Credits 
in  1st  &  2nd  yr.  O.N.C.  (Elec.)  with  very  high  stan¬ 
dard  for  tech.  dwg.  Now  taking  3rd  yr.  1  yr.  Fitter’s 
Mate,  elec,  engrs.  8  yrs.  R.N.  to  P.O.  Electrician. 
At  present  Prototype  Electronic  Wireman,  nucleonics. 
Seeks  post  as  D/MAN  ENGR.— PREF.  AUTOMA¬ 
TION.  London.  £800  p.a. 


Ref.  B.229.  British.  Male.  Married.  Age  43. 
A. M. Inst. Eng.  Inspection.  6  yrs.  Examiner  i/c, 
eng.  tech,  grade,  govt.  dept.  6  yrs.  Inspector,  m/c 
tool  mnfr.  3  yrs.  Inspector,  electrical  mnfrs.  3  j/n. 
Apprentice,  airline  company.  At  present  Technw 
Assistant,  oil  company.  Seeks  OUTSIDE  INSPEC¬ 
TION  OR  EXPEDITOR  POST.  Pref.  London,  but 
would  travel  in  Provinces.  £1,000  p.a.  min. 


Ref.  B.230.  British.  Male.  Married.  Age  M 
O.N.C.  &  H.N.C.  Chem.  Pt.  I  of  Grad.  R.I.C 
4  yrs.  Lab.  Assist.,  pharmaceuticals.  4  yrs.  Analyst  4 

3  yrs.  Asst.  Head  of  Productivity,  heavy  inorgamc 
chemicals.  At  present  Prod.  &  Packaging 
ethical  pharmaceuticals.  Has  had  training  in  Wont 
Study  &  exper.  management  &  operator  traininf- 
Seeks  p<tst  as  PRODUCTION  EXECUTIVI. 
U.K. — prel^.  Manchester  area.  £1,250  p.a. 

Ref.  B.23I.  British.  Male.  Married.  Aw  55. 
M.l. Prod. E.,  M.lnst.  Work  Study.  5  yrs.  J*  .* 
Tool  D/man,  telephones.  I  yr.  Tool  Designer, 

12  yrs.  Chief  Tool  D  'man,  cameras.  24  yrs. 

Engr.  &  14  yrs.  Chief  Prod.  Engr.,  loudspeaMtfc 

4  yrs.  Works  Manager,  aircraft  fuelling.  At  preset* 
Chief  Planning  Engr.,  automobile  suspensioni. 
Specialist  on  press  work  &  single  spindle  •<*<*; 
Seeks  post  as  PROD.  ENGR.  U.K.— S.  of  the 
Wash.  £1,750  p.a. 
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